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Your juices need 


this advantage 


Did you know that /-ascorbie acid may be 
added to certain fruit and vegetable juices to 
standardize their vitamin C content, thus over- 
coming wide variations which can occur (see 
table below)? Many nutritionists believe that 
the public interest is best served when the 
Lascorbie acid content of processed juices is 
so standardized. The cost is nominal, the proe- 
essing simple. A label statement of 100°, 
of the minimum daily adult requirement for 


/-Ascorbic Acid Content of Canned Juice: 


Below are examples of minimum and maxi- 
mum levels of l-aseorbie acid in commercially 
canned juices. Note the wide variations! All 
figures are in milligrams per 100 grams of 


Juice Min. Max. 
Apple 0.2 3.6 
Grape 0 4.7 
Grapefruit 10.0 49.0 
Orange 9,7 70.0 
Pineapple 54 18.0 


Tomato 25 32.0 


he® 


Pacific Coast distributor: |. H. Butcher Co.. San Fran 


ROC 


essential vitamin C may be made when a 4 072. 
serving of juice contains 30 milligrams of 


l-ascorbie acid. 


Why send your juice to market with the 
“handicap” of inadequate nutritional value? 
Use Roche l-ascorbic acid to standardize its 
vitamin C content. We have helped many proe- 
essors make their good foods better and we're 
ready to help you. Why not investigate today? 


Orange « Grapefruit + Lemon + Tangerine + Apple 
Grape + Pineapple + Cranberry + Tomato 
Vegetable blends 


Vo matter which type of processing you use - 
Canning « Concentrating + Freezing « Dilution in 
the form of “ades” your juice will be better when 


its L-ascorbic acid content is standardized 


: juice, Data from U.S. Department of Agri- + 
culture. 


All-time low price of Lascorbic acid 
makes juice standardization more 
attractive than ever. 


HE ROUND THE WORLD 


ROCHE /|-ASCORBIC ACID 


VITAMIN DIVISION * HOPFMANN-LA ROCHE INC. * NUTLEY 10, N J 


In Canada: Hoffmann-La Roche Ltd., 1956 Bourdon Str 
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THE GENUINE HYDROSTATIC 


CARVA LLO 


TROLLED 


IMPROVES QUALITY 
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“SAVES 80°. STEAM & WATER 


SAVES 100°, LABOUR 


+? 


BORN IN FRANCE 1949 
Now at it’s best 


MAISON FREDERIC FOUCHE 


SQRIETE ANONYME CAPITAL DE °175.000.000 DE FRANCS 
RUE EUGENE - VARLIN - PARIS 


Pierre CARVALLO Maison Frédéric FOUCHE 


Food Machinery Department 
Iti 
Chase 1a 7, Route de Saint-Denis 


Licensee 24, Villa Dupont directly, to: LA COURNEUVE (SEINE) 
PARIS 16° (FRANCE) FRANCE 
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tration of brine or sweetening. 


The new Simplicity 3’ x 3’ Multi-Purpose Screen, with 
its complete versatility, offers the entire fooc) industry 
a revolutionary way to cut food processing costs with 
higher production speeds, a more uniform product 
and greater flexibility for multi-purpose use. The 
Multi-Purpose Screen is adaptable to a number of 
operations and has been used successfully to size, 
prick, dewoter, scalp and remove trash from a 
number of fruits and vegetables. 


The screening section of the Simplicity Multi-Purpose 


PRICKING PANEL INCREASES THE RATE 
OF BRINE OR SWEETENING PENETRATION 


The Simplicity “pricking panel,’ shown at 
left, is entirely new in the industry; it pro- 
vides fine mechanical perforations of fruits 
and vegetables and increases the rate of 
brine and sweetening penetration. Each and 
every fruit or vegetable passing over this 
vibrating panel receives many tiny perfora- 
tions, thus enabling faster and better pene- 


BRAND NEW FROM SIMPLICITY! 


3x3 MULTI-PURPOSE SCREEN 


pricking, 
scalping 
sizing 
dewatering 


Screen con be equipped with screen cloth of any 
specification and can be easily replaced with the new 
pricking panel. The machine itself can be constructed 
of mild or stainless stee! and stainless steel wire 
cloth is normally used. 

Simplicity offers expert counsel for food screening 
problems bosed on unequalled experience in screen 
applications. For more information on Simplicity food 
screening equipment, write Department 7, Simplicity 
Engineering Company, Durand, Michigan. 


m MARK REGISTERED 


mplicity 


OF THE U.S.A 
FOR CANADA: Sime ty Materials 


=z 


Street, New York 17, N. Y 


ENGINEERING COMPANY-DURAND 21, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS 


FOR EXPORT: Brown & Sites, 50 Churc 
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Subscription rates: U.S. and possessions, Can- 
ada, $5.00 per year, $8.00 for two years, $10.00 
for three years. Other countries, $10.00 per 
year, $16.00 for two years, $20.00 for three 
years. Single copies 50c each, except annual 
Yearbook number at $1.00 each. Copies of 
issues prior to current year, if available, 
$1.00 each 


COVER PICTURE: Nationa! Cranberry Assn. 
in Massachusetts is determined to increase 
consumption of its crop, which is growing in 
size. One method being used is that of 
urging consumers to use cranberry sauce all 
of the year, not just in the holiday season. 
Another is conversion of the fruit into new 
products, of which the most popular to date 
has been cranberry juice cocktail. The cover 
picture shows this product being bottled and 
cased. For further details, please see page 24. 


FEATURES: 


Ingenuity and Careful Control Build Frozen Pie Success 
The multi-million dollar operation of Morton Frozen Foods 
in Louisville, Ky., started with handmade pies in 1947. 


How Northwest Canner Size-Grades Freestone Peach Slices 
Washington Canners of Yakima, Wash., reports a savings of 
30% in its direct labor costs with new equipment. 


Canned Cranberries Sell the Year Around 
National Cranberry Association of Hanson, Mass., builds 
consumer market with new products and new ideas. 


Emrgency Dry Food Pack 
Vacu-dry Co., of Oakland, Calif., packs a shallow pail of dry 
food that can feed four people three meals each. 


60 New Ideas in Food Equipment/Supplies 
The latest developments in both products and processes are 
shown at Institute of Food Technologist Meeting. 


Glass-Packing Tabasco Sauce in Louisiana . 
Mcllhenny Company, Avery Island, La., uses a hot pepper 
sauce, aged three years in a barrel. 


EDITORIAL: Do-It-Yourself Research Can Be of Great Value 


It doesn’t take an expensive laboratory and fancy equipment 
for research. First, start to count. 


SPECIAL DEPARTMENTS: 


Suppliers News 
Industry News 


Business News Letter 

Letters from Readers 
Crops/Packs/Markets/Prices 

Food Technology .. 

New Equipment ides 
New Products and Packages . .44 
Food Merchandising 


Association News 
Raw Products 


The Editor's Page 


JULY 1959 


Western Canner/Packer News 58A 


Coming Events Calendar 


In the Next Issue: 4 Round Table report by national experts on the growing 
and harvesting of peaches for canning and freezing. . . 
Engineering applies to egg products at General Mills. . . 
How to produce fruit juice concentrates and syrups. . . 
Modern dry bean handling methods at the new Wash- 
ington Co-op plant. 


Address all display and classified advertising 
correspondence, orders and payments thereof 
to CANNER/PACKER, 59 East Monroe St., 
Chicago 3, Lllinois. Advertising plates, cuts 
and inserts should be shipped to CANNER/ 
PACKER, c/o Gibbs-Inman Printing Co., 817 
West Market St., Louisville 2, Ky. 

Copyright, 1959, Triad Publishing Company. 
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SPECIFY SWIFT’S RESIN BASED PICK-UP GUMS «- LAP END PASTES 
GLASS LABELING ADHESIVES « CASE SEALERS 


lf Your Canning Operations could be improved with 


ADHESIVES MADE FOR GREATER SPEED 
STRONGER TACK 
GREATER MILEAGE ECONOMY 
EVERY CANNING TEMPERATURE 
Try Swift’s High Speed Resin Adhesives 


From pick-up to case sealing there’s a Swift- all the United States and Canada with 
quality adhesive made specifically for your prompt, courteous, and authoritative service. 
labeling and packaging requirements. Call your Swift Adhesive Specialist to- 

A complete selection of formulations for day, or write for additional information to 
the most specific requirements is available Swift & Company, Adhesive Products Dept., 
from Swift’s 22 adhesives plants that serve Chicago 9, Illinois. 


WITH THESE ADHESIVE PRODUCTS 
104 VEAR RESINS AND RUBBERS IN EMULSION OR SOLVENT 
DRY, LIQUID AND FLEXIBLE ANIMAL GLUES « LIQUID DEXTRIN ADHESIVES 


Swift 
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Battle of the sweeteners is focusing attention on this general 
class of food ingredients. Cane and beet .. cane, beet and corn .. cane, beet, 
corn and non-caloric sweeteners vie for popularity with processors and consum- 
ers. Does the public think an ultra-sweet product denotes quality .. or does 

it find that one not so sweet has a more sharply-defined flavor? Do you lose 
weight more easily by reducing sugar intake, or by satisfying your appetite with 
a little cane, corn or beet sweetening? Should low-calorie packs sweetened 
artificially be scattered through the retail grocery, or confined to a single 
dietetic section? Whatever the answer, sweeteners are receiving more attention 
today than in many 4 year. 


Pizza mix, dry or frozen, is one of the great success stories in 
today's processed foods business. General Mills reports that where there were 
less than 500 pizza parlors before 1934, there are 20,000 or so today. Annual 
consumption of pizzas is estimated by the same firm at 21 billion dozen, worth 
between $200 and $300 millions. And, while some housewives make their own 

mixes, most of the demand is being met by dry or frozen ready mixes. 


Supermarket lounges are making the self-service retail groceries 
into social centers, according to Calif. Grocers Advocate. An eastern organ- 
ization is putting relaxation rooms in all its new stores, equipping them with 
foam-rubber sofas, partitions to dampen noise, vending machines that serve 
drinks and food. To amuse the children while mother rests, there are hobby 
horses, miniature trains, even a cartoon theater which seats 40 moppets and 
changes its bill every week. This trend, now only in its infancy, can be 
expected to make major changes in food merchandising in the future. 


Twin-flavor products, already being turned out in some food lines, 
are likely to become popular in many others. These packs--which combine a 
sweet with a sour, a sweet with a bitter, etc.--are not simply a blending of 
the two tastes. By coating one with the other, or by using fast-dissolving and 
Slow-dissolving particles together, the timing of the two flavors is staggered. 
The result can be awful, or it can be a taste-thrill, or a stimulus to much 
greater consumption. Just as more of a beverage will be consumed if salty 
crackers or nuts are served, so a cleverly-contrived two-flavor food can win 
wider acceptance than a single-taste item. 


How big will the food market be in 19807 While this is a do-it- 
yourself question anyone can answer if he chooses, U.S. Bureau of the Census 

is still the sharpest guesser for the United States. The bureau, which says 

the country now has a population of about 176 millions, feels that we will have 
@ minimum of 245 millions by 1980, and a maximum close to 273 millions. If each 
one continues to consume an average of 1,600 lbs. a year, a total of ut least 
200 million tons of food will be needed that year. 


Watch for the CANNER/PACKER Yearbook Number, published on Sept. 15. 
Production, procurement and traffic men will replace their present jumble of 

reference books with the most complete volume of data ever compiled--a one-book 
"library" for every department of the processed food plant. 
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LOOK TO A-H 


FOR YOUR COMPLETE METAL AND 
MOLDED CLOSURE NEEDS 


Regardless of what you pack or how you pack it—hot or cold— 
with or without vacuum, sterilized or processed, there’s an 
Anchor* cap and an Anchor sealing machine to most efficiently, 
economically and attractively seal it. 

The complete line of closures includes molded screw caps and 


metal vacuum, screw, twist and lug types—23 in all—one or more 
of which will completely satisfy the diverse and specialized condi- 
tions pertaining to your products and requirements. Contact an 
Anchor Man now. Without bias he will be glad to suggest the 
closure best suited to your particular glass-packing needs. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


an Anchor Man on your trom. 
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In truck tires...and lug cap seals 


Live rubber can take it 


Top-quality truck tires are made with live 
rubber because its resilience is essential to 
safe, dependable performance. Resilience is 
equally essential in a lug cap sealing ring. 
But only Crown provides you with live 
rubber rings. For longer shelf life and posi- 
tive seal despite minor glass flaws, your best 
choice is Crown lug caps. Your inquiries will 
be answered promptly. 


for cans - crowns - closures - machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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THE CHAMPION PAPER AND FIBRE CO. 1958 


Reproduced with permission of copyright 


‘To preserve the tree-ripe flavor and texture 
| 
Penford Canners Corn Syrup 


1D. 


PENICK A FORD, 


INCORPORATED 


750 THIRD AVE., NEW YORK 17, 
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Act Now for Space in the 


‘Yearbook Number’ 


A new and improved volume is 
in the making. It’s called the 
“Yearbook Number.” 


Many New Things For You: 
For instance, a modern approach 
on statistics. In the four big fields 
“of canned, glass, dry and frozen 
foods, national figures have 
been collected and are listed 
comprehensively. 

This is just one reason why the 
Canner/Packer Yearbook Num- 
ber will become a fixture on the 
desk of the Manager of the sales 
department all year long. 


Reference Data—Complete, 
Accurate and Current: 
Production, procurement and 


traffic men will replace the pres- 

ent jumble of reference books 

they presently need with the 

most complete volume of refer- 

ence data ever compiled. A one- 

book “library” for every depart- 

ment of the processed food 

plant. 

Here is a list of a few of the 

major items in the yearbook: 

|. The Gold Medal Award win- 
ners—SO outstanding new or 
improved products for food 
processors. 

. Processed food equipment 
and supplies are listed in a 
classified index. The suppliers 
are listed in an alphabetical 
index. 


CANNER PACKER 


yearbook 


Published September 15 


3. Top scientists report on re- 
search advances. 

4. Leading executives summa- 
rize the status of food prod- 
ucts in their fields. 


For Processors Only: 
Processors advertising in the 
Yearbook Number will be in- 
cluded in a big 100-page promo- 
tion booklet, Food Distribution, 
at no extra charge. This booklet 
will be distributed to 3,000 ma- 
jor buyers of processed foods. 
In September, remember there 
will be two issues, the regular 
issue of September 1 and on 
September 15... The Year- 
book Number. 


NUMBER 
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Using Efficiently 


“Why we use Sterling Purified Salt 
in the pre-sterilized juice process” 


**The main reason is that it flows freely from our dispensers,”’ 
writes Francis C. Stokes, Jr.,V. P., Francis C. Stokes Company. 


“Ever since we changed to Sterling Purified Salt, we've had 
far less trouble with the dispensers clogging. This salt flows 
better than any of the others we tried in the past—and that’s 
quite remarkable considering the very humid conditions en- 
countered in a juice-canning plant. 


“Here’s another point. In our process, the juice is sterilized 
before it reaches the canning machines. In our four years of 
using and testing Sterling Purified Salt, we’ve never come across 
a batch that didn’t meet our sanitation requirements!” 


Guaranteed more than 99.95% pure, Sterling Purified Salt never 
has more than 40 parts per million combined calcium and 
magnesium, never more than 0.5 parts per million copper or 
iron. That's why Sterling Purified Salt more than meets the low 
requirements for calcium, magnesium, copper and iron for the 
entire food-processing industry .. . and why it a/ways protects 
the flavor, color and texture of canned foods. 
3 high-speed dispensers for Sterling Purified Salt. You can dis- 
pense Sterling Purified Salt any way you warit—in brine, tablets 
or bulk — with one of the three special dispensers available from 
International Salt Co. Whatever dispenser you choose, you're 
sure of greatest accuracy and dependability at high line speeds. 
The new Sterling Brinomat dispenses Sterling Purified Salt 
brine into as many as 300 cans per minute. The well-known 
Sterling Saltomat deposits Sterling Purified Salt tablets from 
10- to 250-grain size. And the dependable Sterling Bulk Salt 
Dispenser is used to dispense bulk Sterling Purified Salt. 


If you'd like more information on these modern salt dis- 
pensers, including a guaranteed analysis of Sterling Purified 
Salt, phone our nearest sales office, or write to us direct. 


Quality tomato juice is the specialty 
of the Francis C. Stokes Company in 
Vincentown, New Jersey. They pack 
Stokes and private-label brands for 
several large grocery chains and lead- 
ing independents. Present plant was International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 
rebuilt in 1955 and has the latest can- : ; ; 

. . aintained tless! Atlanta, Ga. Chicago, Ill. Memphis, Tenn. Philadelphia, Pa. 
ning equipment, maintained spotlessly Baltimore, Md. Cincinnati, O. Newark, N. J. Pittsburgh, Pa. 
clean and sanitary. Boston, Mass. Cleveland, O. New Orleans, La. | Richmond, Va. 

Buffalo, N. Y. Detroit, Mich. New York, N. Y. | St. Louis, Mo. 
Sterling Purified Salt is dispensed 


through the Sterling Bulk Salt Dis- 


penser on a line averaging 180 cans per 
minute. 150 grains are deposited in Service and research are the extras in 


each #46 can. The accuracy of the 
salter and the free-flowing quality of LI NG SALT 


INTERNATIONAL SALT COMPANY, INC. 


possible. 
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...offers more product 


H-A’s new service adds exciting impact to your package, 
for greater sales appeal on retail display. We employ 
advanced styling and design to help you satisfy your cus- 
tomers—to meet their proven demand for new and 
better products, packaged most conveniently—a practical 
service, imaginatively conceived . . . and dedicated to 
your future planning and immediate market. 

So think for just a moment— What do you make that 
can be improved upon now, that can be better shaped for 
the future ! What would you like to make—and how will you 
sell it, without advanced styling and design! 

Write Wheeling, or ask your H-A representative how 
this practical, new service can be put to work for your 
products today! 
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excitement with an exciting, new service 


HAZEL-ATLAS GLASS 


division of 


CONTINENTAL € CAN COMPANY 


Wheeling, West Virginia 
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TAKING GUESSWORK OUT OF PACKAGING DECISIONS 


These top equipment engineers could 
be working on your packaging projects 


Want an objective analysis of your present packaging 
operation ? These crack equipment engineers will come 
into your plants and give you a complete report, plus 
recommendations. This is part of a Fibreboard program 
designed to help you make the best possible packaging 
decisions. 

Today you can get expert help in market analysis, 
structural design, graphic design, package testing, and 
equipment engineering just by calling Fibreboard. Spe- 
cialists in these fields will work with you, your package 
consultant, or advertising agency whenever you like. 


This new, broader concept of packaging service can 
help you find new ways to package your products better, 
more efficiently, at lower cost. Use it. And when your 
packaging decision is made, let Fibreboard produce your 
folding cartons and shipping cases in the West’s largest, 
most modern facilities. 


Phone or write today for all the help you want! 


FIBREBOARD 


PAPER PRODUCTS CORPORATION San Francisco 
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more reason’ why | 


with a purpose ...to cut packaging 
costs for another Ball customer. 


That’s the aim of the numerous tests 
conducted in Ball’s Packaging Lab- 
oratory. Over-packaging or under- 


packaging increases marketing 


cally designed to protect your glass- 
_packed product during its often 


rough-and-tumble trip to. market. | 


This is another Ball “extra” which 


re 


ou sho 
“BALL BROTHERS COMPANY, INC., Muncie, 


Superior ba 


CANNED FRU 


..use Cerelose dextrose sugar in your canning formulas. 
America’s leading canners know how this simple, natural 
sugar will protect the quality of their fine foods. 

Time and again, it has been shown that the color of 
dextrose-packed foods is more natural, more appealing 
than when packed with other sweeteners. 

The superior osmotic pressure of Cerelose yields a 
better-looking pack; fruits stay firm with uniform texture. 

The mild sweetness of Cerelose does not overwhelm 
natural fruit flavors, rather it enhances them and brings 
out their true qualities. 

Whatever your packing problem may be, Cerelose 


for superior 


color, flavor 


dextrose sugar will help you turn out a product with the 
sparkle, freshness and eye appeal consumers prefer. 


For technical assistance in adapting the food en- 
hancing properties of Cerelose to your needs, call 
on our technical representatives. Backed by many 
years of food processing experience and a wealth 
of firsthand data gathered from canneries through- 
out the nation, the man from Corn Products can 
show you how Cerelose will improve your next 
pack. Contact our nearest sales office or write direct. 


CERELOSE dextrose sugar 


Other fine products for the Canning Industry: REX” and GLOBE” Corn Syrups 


ete 
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What this oval means to you! 


As many a canner has found from his own experience, Canco’s constant effort 
to produce perfect containers means fewer work stoppages on production 
lines, lower packing costs and maximum container efficiency throughout the 
channels of distribution. + Canco’s precise specifications for its containers 
are arrived at only after exhaustive laboratory tests, pilot-line manufacturing 
trials and experimental packs. This zeal for container perfection also applies 
to raw materials, packing—even shipping. + That's why containers with the 
familiar oval can best take your products to market at a profit. 


AMERICAN CAN COMPANY 


kwision, New York - Chicago + New Orleans + San Francisco 
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By JANICE Pope MEYER 


Keeping thousands of frozen pies 
(and 44 other products) made in Vir- 
ginia the same uniform high quality as 
those made in lowa is one of the 
secrets of success in the phenomenal 
growth of Morton Frozen Foods Co. 
in the past 12 years. 

From a small plant in Louisville, 
Ky., turning out 700 handmade pies 
a day in 1947, Morton has grown to a 
multi-million dollar (35 million last 
year) corporation whose products are 
found in stores all over the U.S. 
George E. Egger, former president, 
and now director and consultant for 
the company, believes that consistent 
high quality products are the main 
reason for the rapid growth. Another 
factor has been a knack for hitting 
the market with the right product at 
the right time. 


Lady Behind the Products 

Mrs. Virginia Watjen, whose title 
now is director of home economics 
for the company, is regarded by Mr. 
Egger as the firm's quality control 
watch dog and chief dreamer-upper 
of new products to entice the busy 
housewife. She has had her finger in 
many of the company’s pies since she 
made all the pastry herself and helped 
put the first frozen chicken pies on 
the market in 1947. 

Today, although the company turns 
out 250 to 300 frozen pies per minute 
in its two large plants, there is little 
about the operation that Virginia Wat- 
jen hasn't been concerned with, from 
buying and designing equipment and 
experimenting with products to super- 
vising packaging and going into the 
field to purchase fruits and vegetables. 
Now, however, since the company 
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Ingenuity and Careful Control 
Build Frozen Pie Success 


The Woman's touch also has been a major 
factor in expansion of Morton Frozen Foods 


has grown so large—it became a divi- 
sion of Continental Baking Co. in 
1955—Mrs. Watjen confines her ac- 
tivities mainly to quality control and 
to working out recipes for new prod- 
ucts, either of these a large order in 
itself. 


Meets Postwar Problems 

Mrs. Watjen joined Morton Pack- 
ing Co. when she was fresh out of the 
University of Louisville with a major 
in home economics and a background 
in chemistry. The then small company 
had been doing a robust business dur- 
ing World War II with its canned 
chicken and noodle products which 
housewives could purchase without 
surrendering ration stamps. 

However, it seemed that after the 
close of the war, nobody was buying 
canned chicken products and business 
was at a standstill. Owsley Haskins, 
Morton president, asked Mrs. Watjen, 
who was then Virginia Pittman, to 
come with the firm to see if she could 
heip solve some of the troubles it was 
having. 

Since the plant already was geared 
for chicken products, Mrs. Watjen be- 
gan experimenting with chicken pot 
pies. She went to Sears Roebuck and 
bought a batch of the first disposable 
fibre pie plates and went to work. 
Then she made casserole after cas- 
serole of chicken pie filling to go with 
the pastry, which she also made her- 
self. 


First Tries Pies 

The company’s first pie line was a 
primitive circular affair that the work- 
ers called the merry-go-round. Ten 
girls with ten rolling pins prepared 
the pastry, and the filling was ladled 
into the pie pans by hand. The day a 
sheeter was installed to roll and cut 
the dough was a big one for the com- 
pany. The pies at first were sold to 
retailers by a single salesman from a 
refrigerator in the back of his car. 


VIRGINIA WATJEN—who encouraged Mor- 
ton to produce frozen foods, and then play- 
ed a leading role in developing products 
and the production methods. 


Although the conservative Southern 
housewives were not easily sold, the 
then new frozen pies caught on and 
soon sales zoomed from almost zero 
to $30,000 monthly. 


Makes Frozen Pies 

In 1951, Mr. Egger—food consult- 
ant, director of Ballard Mills, the man 
who helped launch Minute Maid in 
the frozen orange juice industry and 
who promoted the use of aluminum 
foil for Reynolds Metals Co.—joined 
Morton as a consultant. A short time 
later Mr. Haskins, who was in ill 
health and anxious to retire, sold con- 
trolling interest in the firm to his asso- 
ciate. 

The new chief executive soon 
launched extensive expansion and ad- 
vertising drives. The con:pany by now 
had more up-to-date equipment and 
further enlarged by introducing frozen 
fruit pies to the market. 


Adds New Plants 

The convenience and palatability of 
the products continued to increase 
demand and soon there was need for 
another plant to serve the heavily 
populated Eastern United States. A 
former processed food factory in 
Crozet, Virginia, was purchased and 
modernized. At the start, Morton em- 
ployed 250 persons there. Today, the 
plant has been further expanded and 
employs nearly 600 persons. 

A third plant was opened in Nash- 
ville, Tenn., and still another in Web- 
ster City, Ia. The Nashville unit was 
later shut down because of shipping 
difficulties and the Louisville estab- 
lishment because there was no room 
for necessary expansion. Plans are 
now in the offing, however, to open 
two new plants in California to take 
advantage of West Coast fruit avail- 
ability and to facilitate shipping to 
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western U.S. markets. Research labo- 
ratories and offices of Mr. Egger and 
Mrs. Watjen remain in Louisville, 
however. 

Other signs of the company’s rapid 
growth are the acquisition of a fleet 
of refrigerated trucks and the constant 
introduction of new products to the 
original line of meat and fruit pies. 
Best sellers include whipped cream 
cakes, coffee cakes, a variety of com- 
plete dinners, macaroni and spaghetti 
casseroles, frozen rolls, etc. Soon to be 
offered are a shrimp dish, a ham din- 
ner, frozen biscuits and dinners for 
children. 


Watches Specifications 

In explaining how Morton manages 
to keep its many products at the same 
uniform quality level, even though 
they are made in quantities in widely- 
separated plants, Mrs. Watjen points 
out that in addition to following 
exactly the same recipes and ingredi- 
ent specifications in all plants, the 
company makes a fetish of using only 
top quality materials. “We choose the 
ingredients we want for our recipes 
and then ask the price,” she says. 
“We never compromise on quality.” 

All raw materials are company 
checked and tested, whether or not 
they have been subjected to U.S. Dept. 
of Agriculture approval. For instance, 


even IQF (individually quick frozen) 
peas are poured out on stainless 
steel tables and checked when they 
are brought into a plant. Fruit for pies 
is tested for tenderness, plumpness 
and flavor and all poultry and meat 
are thoroughly examined. 

Then, as the finished products come 
off the production line, they are regu- 
larly spot-checked. Hourly a specified 
number of items are picked off of the 
conveyors to undergo close scrutiny 
and testing. In the case of meat or 
chicken pies, the beef or poultry is 
separated and weighed to see that 
chunks and smaller fragments are in 
proper ratio. Peas and carrots are 
sorted, counted and weighed. Gravy 
gets constant consistometer checking. 


Taste-Tests Products 

Each Morton plant also has taste 
panels which meet daily at 10 a.m. 
At a typical session the production 
manager, plant manager, laboratory 
head, quality control assistants, super- 
visors and chief cook sit down to 
sample all foods. Every panel gives a 
written opinion of the products each 
day and they are super-critical, Mrs. 
Watjen points out. 

As a further quality-control meas- 
ure, a retail check is run on all prod- 
ucts. Salesmen periodically pick up 
Morton items from grocery outlets 


CAREFUL QUALITY CONTROL is a major factor in maintaining uniform quality with many 
products and in widely-separated plants. At upper left, incoming raw product is checked on 
a Toledo scale. Upper right, careful bacteria count is made in a Morton laboratory. And 
below, the final proof is in the eating. This taste-test panel at Crozet, Va., includes (left to 
right): Tom Jenkins, quality contro! director; Mrs. Lovise Meador, supervisor of women; Bill 
Donaldson, chief cook; James Blakey, plant manager; and Don Snyder, line foreman. 
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and rush them, still frozen, to the 
central laboratory in Louisville, where 
Mrs. Watjen and her staff keep ovens 
busy baking and testing. 

For instance, pies from different 
plants are baked and put on white 
dinner plates to be examined under 
strong light for color and consistency, 
as well as for taste and ingredients. 

“In all of our work toward con- 
formity of quality, we try to impress 
on our personnel that a particular 
product might be the one they get for 
dinner that night, therefore it should 
be as good as the next one. We want 
to prevent mistakes, not to have to 
make apologies.” 


And Seeks Improvement 

Morton tries always to anticipate 
what the housewife wants, even be- 
fore she realizes herself that she de- 
sires it. As a working wife whose hus- 
band enjoys good food, Virginia Wat- 
jen has a running start in new product 
development. Once she adopts an idea, 
she doesn’t abandon it until it is 
market-tested and ready for the 
grocer’s freezer chests. She is current- 
ly developing a salad, but she con- 
fesses that often several years go by 
from the time an idea is born until the 
product is marketed. 

Mrs. Watjen works particularly 
hard on seasonings for the Morton 
products, and market experience 
proves she has been highly success- 
ful. She still isn’t completely satisfied, 
however, with the seasoning of the 
spaghetti casseroie the company puts 
out. Tests have shown that Texans 
don’t think the sauce is hot enough, 
while in the Midwest consumers 
would prefer it more bland. “We 
finally went ahead with the happy 
medium seasoning that found the most 
approval, although it still doesn’t satis- 
fy my own taste buds,” she points out. 

Several years ago Mrs. Watjen 
wanted to put a frozen soup on the 
market, and developed a formula she 
liked. However, company officials 
though that because housewives were 
used to canned soup they might be 
careless about refrigerating the frozen 
item, and it might not reach the table 
at peak quality. “We decided not to 
go into it, but that is one time we 
guessed wrong,” Mrs. Watjen points 
out. “Look at the tremendous suc- 
cess of frozen soups today!” 

One thing is certain. Morton Frozen 
Foods Co. didn’t grow to its present 
size from sheer luck. When house- 
wives were ready for good-tasting, 
quality foods that they could prepare 
by defrosting or brief heating, George 
Egger, Virginia Watjen the 
others at Morton's had them ready and 
waiting in grocers’ freezer cabinets. 
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How N. W. Canner Size-grades 
Freestone Peach Slices 


PEACH HALVES from caustic peeler pass leftward from belt conveyor to cupdown machines 
and then to mechanical slicers (top picture). Next (middle view) they leave slicers in the 
background, and travel toward reader across chutes and into the troughs of the spinning tubes, 
where they gradually drop through to conveyor beneath, the largest slices being deposited 
last. The finished pack then is sorted into the various can sizes by means of the magnetic 
separator system shown in the bottom scene. 
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By Leo J. LivinGston 
Northwest Editor 


Direct labor costs have been cut 
30% and uniformity in canned free- 
stone peach slices has been greatly 
improved by a new mechanical peach- 
grading method installed by Washing- 
ton Canners at its Yakima plant. 

“Uniform slices were impossible to 
sort out and can under our former 
system,” says Tom Paddison, Yakima 
plant manager, “However, our sales 
agency — Washington-Oregon-Idaho 
Foods, Inc., reported increasing inter- 
est in the trade for such a pack.” 

Last year, therefore, this cannery in- 
stalled a new Maves mechanical peach 
slice grader. Thoroughly tested during 
the season, Mr. Paddison reports that 
this equipment has solved the long- 
standing problem of irregular peach 
slices. 

The freestone peach line at the plant 
has been completely arranged under 
the new system. Control of uniformity 
now starts with the ripening of the 
raw product, which is achieved in 
ripening rooms in which temperature 
is held at 75° F., with low humidity. 
When the desired maturity is reached, 
pallets loaded with 48 lug boxes are 
moved by forklift trucks to the split- 
ting machines. Skins are then removed 
by means of a Food Machinery caustic 
peeler. 

Halves for slicing are then sorted 
out and passed through a Central 
Sheet Tank & Metal turnover machine, 
which automatically places them all 
face down. They then move along a 
wide belt conveyor until shear-off 
blades feed them to the bank of three- 
blade slicers built by the canning firm. 
From these the slices travel, again by 
belt, to the Maves grader. 

The machine consists of pairs of 
stainless steel tubes which revolve 
away from each other. Twenty 
troughs, into which the slices are de- 
posited, feed the stock into a like 
number of these pairs of tubing. As 
the fruit moves forward, aided by 
gravity, the space between the tubes 
grows larger, and the slices progres- 
sively fall through. 

The slices drop out on four differ- 
ent belts underneath the machine. 
From the first are taken the very 
small irregular cuts, the second sup- 
plies small, the third medium, and the 
last the large premium slices. The top- 
quality fruit is then put through a 
shaker-washer to rid it of small peach 
fragments. Off-size and other inferior 
slices are culled out by hand, on an 
inspection belt, after which the pack 
is canned with a Food Machinery 
hand-pack filler, and then moves to 
syrupers, seamers, etc. 
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CRANBERRIES MUST HAVE BOUNCE or Ocean Spary doesn't wont 
them. They have seven chances to leap over a 4-inch wooden bar- 
rier in this mechanical quality grader. If they fail, they cannot go 


on to the glory of somebody's dinner table. 


CANNED AND COOKED SAUCE is reduced 100° F. in five minutes 
in this Food Machi 


chanical cooler, by means of a bath in 


swift-running water. These are two examples of production effi- 
ciency which is one of the reasons why .. . 


Canned Cranberries Sell the Year Around 


National Cranberry Assn. of Massachusetts builds non-holiday 
consumption with all meats and fowl to market its larger crop 


By Bruce P. SMitH 


If you think of cranberries as an 
addition to the traditional Thanks- 
giving or Christmas meal, you'd bet- 
ter change your ideas and get ready 
to accept them as an every-day item. 

An extensive, all-out campaign to 
sell sauce and other cranberry prod- 
ucts year-round has been launched by 
National Cranberry Assn. of Hanson, 
Mass. packer of “Ocean Spray” 
products. 

A growers’ cooperative with plants 
in five states, the association has been 
faced with the problem of marketing 
ever-increasing yearly crops of a prod- 
uct associated for years with holiday 
eating. 


Big Promotion Program 

Although the firm has been fairly 
successful since its organization in 
1912, operations really picked up as 
new marketing records were set during 
the past year. Several additions to 
executive personnel have joined execu- 
tive vice-president and general man- 
ager Ambrose E. Stevens to aid in the 
nation-wide selling campaign. 

A new schedule of ads in maga- 
zines, television and Sunday supple- 
ments boosts cranberries as “the nat- 
ural mate for every meat.” To tie in 
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with this promotion, the firm is offer- 
ing (for two “Ocean Spray” labels) 
a cooking guide entitled “How To 
Save Money On Meat.” The 52-page 
book provides hints on meat buying, 
recipes and meal-planning guides—all 
including cranberry sauce. 

Actually, the first step in the move 
to take cranberry sauce from the 
holiday picture came about 10 years 
ago when the association started a 
chicken-cranberry campaign to boost 
sales in spring and summer. 

Last fall, some 1400 grower mem- 
bers in Massachusetts, Wisconsin, 
New Jersey, Washington, and Oregon 
produced the largest cranberry crop in 
history. To market it successfully— 
and leave no large carryovers to 
hamper the next season—called for 
new ideas in cranberry usage and pro- 
motion. 


Double Goal Sought 

Since the “mate for every meat” 
campaign was launched, the record 
volume of cranberries from the 1957 
crop was processed and sold before 
the 1958 crop was completely harvest- 
ed. Returns to growers were 35% 
higher than the year before. 

The advertising campaigns used to 
move the record crop had to meet 
two major requirements: to produce 
immediate sales and to bring long- 
range results that would benefit future 
crops. 


Ocean Spray advertising in maga- 
zines and television began paving the 
way for new eating habits with tempt- 
ing pictures and phrases such as 
“grand with lamb,” “tempting with 
ham,” “perfect with pork chops,” 
“perks up meat loaf.” 

The Cranberry Kitchen—a part of 
the firm’s research facilities — has 
perfected more than 100 cranberry 
recipes for use with meat, while the 
colorful mate -for- meat posters in 
grocery stores bring the message to 
the consumers at the point-of-sale. 


Year-around Campaign 

In April, 1958, H. Drew Flegal join- 
ed the firm as advertising manager, 
becoming the association's first full- 
time advertising man in quite a few 
years. It is under his direction that 
the new year-round campaigns are 
being carried out. 

As canned cranberry sauce—jellied 
and whole—accounts for the lion’s 
share of Ocean Spray production, 
most of the advertising has been de- 
signed to aid these sales. Nearly every 
advertisement appearing in a national 
magazine, however, contains a tie-in 
for the firm’s glass-bottled cranberry 
juice cocktail. Fresh fruit sales make 
up a relatively small portion of the 
annual total. 

The cocktail has natural buyer- 
appeal because of its bright, sparkling 


CANNER/PACKER for July, 1959 


ruby red color. In addition, it is now 
fortified with vitamin C, so that a 
4-oz. serving provides the minimum 
adult daily requirement of the vitamin. 

Researchers are busy testing the 
value of cranberry juice in special 
diets. Many hospitals already have 
added it to menus for the treatment 
of certain ailments. This fact has not 
been exploited in advertising the juice, 
as Ocean Spray believes consumers 
buy what they want to eat—and not 
necessarily because it is good for 
them. “We don't want people to think 
of cranberries as a medicine,” one 
official says. 


Broadening the Appeal 

Cooperative advertising programs 
have been carried on in the past link- 
ing cranberry sauce mainly with poul- 
try products. These programs boosted 
sales at Thanksgiving and Christmas 
and cranberry menus for Father’s day. 
For Easter, the third largest cran- 
berry sauce sales holiday, advertise- 
ments described cranberry sauce as a 
natural partner for ham. 

While these programs were success- 
ful, they just didn’t cover the entire 
selling year, so the new “mate for 
meat” campaign was born, along with 
the “How To Save Money On Meat” 
cookbook. 

No cooperative advertising cam- 
paign with any meat packer has been 
scheduled for the immediate future, 
according to Advertising Manager 
Flegal. It has been difficult to choose 
a specific meat to associate cranberry 
sauce with since the “every meat” 
promotion began. He said there have 
been some negotiations along this 
line, but nothing has yet materialized. 

The Ocean Spray label has under- 
gone a design change and the back of 
the label now contains the cookbook 
offer. 


Other Products 
While the possibility of including 
cranberry sauce in frozen poultry 
dinner platters has been explored, it 
was found that the usual bright red 
sauce darkened when frozen, while 
it is unaffected by canning. 
Investigating other uses for the 
cranberry crop has proved moderately 
successful. Ocean Spray cranberries 
are used in a canned apple-cranberry 
sauce packed by Knouse Foods Co- 
operative, but bearing on the label the 
information that the product was 
made with Ocean Spray cranberries. 
The firm’s determination to carry 
on its intensive promotion program 
12 months of the year has already 
shown results during the usually slow 
January through March period. Sales 
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figures for the first part of 1959 re- 
veal that volume is up 43% over last 
year. The unrelenting sales campaign 
must be carried on year-round if 
cranberry sales are to be boosted sub- 
stantially in the non-holiday period, 
Mr. Flegal declares. 

The whole “mate for every meat” 
campaign was actually instituted after 
homemakers wrote to the firm saying 
how well their families liked cran- 
berry sauce with lamb, pork and other 
meats. Only after deciding that the 
consumer was ready for the year- 
round promotion was it begun. 


Streamlining Production 

Besides its new marketing programs, 
part of the Ocean Spray success is due 
to holding down costs of production, 
Kenneth E. Garside, director of op- 
erations, explains. This is achieved 
through strict bidding policies for sup- 
plies and economies in plant opera- 
tion, which have considerably cut per- 
unit production costs. 

Manufacture of cranberry sauce re- 
quires only fruit, sugar and water. 
No pectin, gelatin or other additives 
are needed, since the raw material is 
richer in natural pectin than any other 
commercially-packed fruit, Mr. Gar- 
side reports. However, the raw ma- 
terials are prepared and processed with 
a maximum of efficiency. 


High-speed Fillers 

Cans and bottles are filled with 
high-speed Continental Can Co. and 
MRM Co. equipment. Pulpers, can 
cookers and coolers are by Food 
Machinery & Chemical Corp. Bottles 
are closed with White Cap vapor- 


OCEAN SPRAY executives who head up the 


“‘mate-for-every-meat"’ campaign. Seated are 


Lawrence E. Proesch, director of marketing, 
and Ambrose E. Stevens, vice-president and 
general manager. Standing are H. Drew 
Flegal, advertising director, and H. Gordon 
Mann, sales manager. 


ONE OF THE PRODUCTS that has been sig- 
nificant in moving cranberries ovt of the 
only-with-turkey rut, is the jellied sauce 
that needs only a can opener to make it 
ready for the table. 


vacuum machines. Even the quality 
of the raw stock is mechanically test- 
ed, as an accompanying photograph 
shows. 

Modernization of cold storage facili- 
ties also is adding to the firm's ef- 
ficiency. At Onset, Mass., where 
refrigerated chambers are used to store 
berries until they are needed for 
processing, Frick refrigerating equip- 
ment maintains the desired holding 
temperatures on a year-round basis. 


Pneumatic Conveyor 

One of the major labor-saving in- 
novations at Onset is a long stainless 
steel vacuum tube connecting the 
storage and canning buildings. 

Under the old system, about 10 
men were required to transport the 
berries several hundred feet from the 
freezer to canning plant. Seven men 
in the storage bins shoveled cran- 
berries into boxes, two workers loaded 
trucks and drove them to the cannery, 
where another one or two men dump- 
ed the berries into chutes leading to 
canning machines. 

With the new vacuum system, one 
man with a flexible pipe moves 
through the berries in storage, as the 
nozzle picks up berries much like a 
home vacuum cleaner. The stock is 
sucked through the tube and thus is 
not further handled on the journey 
from storage to kettle. This system 
will eventually be adopted at all of 
the firm’s canning plants as a part of 
the new program to make cranberry 
sauce an every-day table item. 
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Emergency Dry Food Pack 


Vacu-dry of California assembles own 


and others’ products in special kit 


In a double-barreled program de- 
signed to provide an emergency ration 
or food kit for U. S. citizens, and to 
give itself 4n opportunity to break 
into the consumer field, Vacu-dry Co., 
Oakland, Calif., has established a con- 
sumer products department, employed 
an experienced man to head it, and 
announced production of a pack call- 
ed “Noah's Ark.” 

The new product consists of a 
shallow pail or cannister, occupying 
less than %4 cubic foot of space, but 
holding 5 Ibs. of low-moisture foods 
which reconstitute into 25 Ibs. of pre- 
pared nutrients. These provide three 
full meals for four persons, as follows 
(unless otherwise indicated, the foods 
are Vacu-dry’s own): 

BREAKFAST 

4-oz. instant grapefruit juice with added 
sugar and vit. C-——making four 8-oz servings. 

S-oz. instant oatmeal making four large 
bowls 

8-oz. precooked pitted sugared prunes—mak- 


ing four servings 
4L4-oz. instant non-fat dry milk—making four 


8-oz. glasses 

11 grams Maxwell House instant coffee—mak- 
ing five cups 

20 grams instant Pream—enough for five cups 
of coffee 


LUNCHEON 
8 high-protein biscuits. 
6-oz. instant applesauce—making four servings 
64-02. instant nonfat dry milk—making eight 
8-oz. glasses 
Carnation instant cocoa—making four 


cups. 


DINNER 
74-02. instant pea soup—making four bowls 
18-oz. Boston-style baked beans—making four 


servings. 
7\o-oz. mixed fruit gelatin dessert — making 


four servings. 
34-02. instant nonfat dry milk—making four 


ing five cups 

20 grams instant Pream—cnough for five 
cups of coffee. 

In addition, the cannister holds 4-oz. 
C&H granulated sugar, 1-oz. Leslie 
salt, five polyethylene bags for heating 
food in boiling water, water purifica- 
tion tablets, safety matches, and an 
assortment of bowls, cups, forks, 
spoons, napkins. The pail serves as the 
pan for heating the foods, and the lid 
(with an accompanying detachable 
handle) can serve as a griddle or hot- 
plate. 

The whole kit, weighing nine 
pounds gross, is designed to sell for 
$7.80 postpaid anywhere in conti- 
nental United States. 


PHILIP R. CROSS, above, has 
been named to introduce a new 
emergency food pack to the 
nation. 


FOUR PERSONS can obtain 
three  nutriti lly-bal d 
meals from the assortment, 


shown at the left. 


The pack is expected to find many 
uses. Since it is hermetically sealed 
and contains long-lasting dehydrated 
products, it is well-suited for home 
storage to meet the needs of a sudden 
attack or other disaster. Its compact- 
ness and light weight fit it for use by 
campers, hunters, fishermen, etc. It 
has possibilities for mines, logging 
camps and other isolated industrial 
operations. And it has potentials for 
export to areas where normal retail 
food distribution is inadequate. 

To explore and develop these possi- 
bilities, President W. E. G. Gallwey 
of Vacu-dry has announced establish- 
ment of a consumer products depart- 
ment, and the appointment of Philip 
R. Cross as manager of that opera- 
tion. Mr. Cross is the former director 
of marketing for Schulze & Burch 
Biscuit Co. Before that he was di- 
rector of marketing, Special Products 
Division, National Biscuit Co., New 
York City. He has had many years 
of experience in new product develop- 
ment, consumer and sales research, 
packaging, sales planning, and the 
sétting up of consumer sales programs. 

Vacu-dry Co. has been a pioneer in 
production and distribution of low- 
moisture fruits and powders for the 
manufacturing and institutional fields. 
This is its first pack designed for sale 
to consumers. According to William 
Gallwey, however, it is not expected 
to be the last. 
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60 New Ideas in Food 
Equipment/Supplies 


Machinery, ingredients, etc. exhibited 
at IFT annual meeting in Philadelphia 


NEW PRESIDENT of the Institute of Food Tech- 
nologists is Ray B. Wakefield, Director of Re- 
search and Quality Control at Fremont, Mich. 


Food technologists were given a 
thorough report in May on what is 
new in equipment and supplies, as 
well as on the latest technical de- 
velopments. 

The information was provided at 
the annual session of the Institute of 
Food Technologists, while the equip- 
ment/supply data were presented at 
exhibits over a four-day period. 

The exhibit was held on the 18th 
floor of the Bellevue-Stratford Hotel 
in Philadelphia, Pa. The meetings were 
scattered over various rooms in the 
hotel, and, as is the usual practice at 
IFT conventions, three technical ses- 
sions were conducted simultaneously. 


The annual meetings provide a com- 
mon meeting ground for exchange of 
information between technologists. 
The scientific program provides dis- 
tribution of new research data and a 
review of good processing practices. 
The exhibits bring out new develop- 
ments of both products and processes. 


Exhibitors showed processing and 
handling equipment and _ supplies, 
packages and packaging machinery 


and materials, food ingredients, lab- 
oratory instruments, raw product 
tools, and miscellaneous supplies. 


Processing Equipment 

1—A _ new high-intensity food ir- 
radiator, using cobalt 60, was exhibit- 
ed by Curtiss-Wright Corp. A new 
type gauge for measuring the density 
of liquids also was shown by this 
firm. 

2— High pressure horizontal pumps, 
industrial and laboratory homog- 
enizers, and automatic recording pres- 
sure controllers for both pumps and 
homogenizers were shown by Manton- 
Gaulin Manufacturing Co. 


3—Patterson-Kelley Co., manufac- 
turer of elbow-type laboratory and in- 
dustrial blenders, showed a modifica- 
tion of this equipment designed to per- 
mit absolute dispersion of all types of 
liquids, regardless of viscosity, into 
dry materials in minutes. The liquid 
is introduced by gravity or pump into 
a rapidly revolving liquid feed bar, 
from which a distributing disc flings 
it outward in a finely divided state, 
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Readers wishing more data on any of the products described in this report are invited 
to send names and addresses to CANNER /PACKER, 59 East Monroe Street, Chicago 3, 
Ilinois. Simply circle the numbers which interest you and add your name and address. 
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15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 32 33 34 35 36 37 38 
39 40 41 42 43 44 45 46 47 48 49 50 51 52 53 54 55 56 
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and thus disperses it into the tumbling 
mass of dry materials as the blender 
rotates. 


4—A line of vacuum dehydrators, 
ranging in capacity from 1,000 pounds 
of dry product per hour down to pilot 
plant size, was introduced by Chain 
Belt Co. The pilot plant unit can be 
used for either experimental work or 
commercial production. A wide va- 
riety of products — including juices, 
beverages, soups, milk products, etc. 
—can be handled in the new equip- 
ment. 


5—tThree lines of products were 
shown by Proctor and Schwartz. One 
was an automatic package freezer for 
frozen foods, a second was a con- 
tinuous cooler for bread, and a third 
was a commercial spray drier. 

6—A tramp metal detector which 
works equally well on foods in pack- 
ages and in bulk, and which detects 
both ferrous and non-ferrous materials 
was demonstrated by Radio Corpora- 
tion of America. The equipment 
sweeps off metal-containing products 
or packages at conveyor speeds rang- 
ing from 15 up to 600 feet per min- 
ute, RCA’s exhibit also featured the 
company’s uncasers for automatic un- 
loading of all standard size bottles, 
jars, jugs and cans. 

7—-A double effect plate evaporator 
with thermo recompression, suitable 
for handling many types of liquid 
foods, was shown by A.P.V. Co., Inc. 

8—An improved line of deaerators 
for such products as tomato juice, 
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INDUSTRIAL ACHIEVEMENT AWARD presented for the first time at the 19th Annual Meeting 
went to the men responsible for the development of the dehydrated mashed potato product, 
potato flakes. The inventors of the potato flake process are James Cording, Jr., and Miles J. 
Willard, Jr. The development was carried out under the direction of Roderick K. Eskew, chief of 
the Eastern Division USDA Engineering and Development Laboratory. The Division and the men 


responsible for the development receive plaq to ate the achievement. At the 
presentation of the plaque (above) from left are Cording, Eskew, Dr. Howard C. Spencer, Dow 
Chemical Co., chairman of awards committee; Dr. Aksel G. Olsen, past president and Willard. 
Below, Mr. Eskew, Dr. Olsen and Mr. Cording. 


Wakefield Is New IFT President 


The new officers of the Institute of Food Technologists were announced dur- 
ing the 19th Annual Meeting held in Philadelphia in May: 

President—Ray B. Wakefield, Gerber Products Co., Fremont, Mich. 

Past pres.—Dr. Aksel G. Olsen, Largo, Fla. 

Pres. elect—Dr. Imir J. Hutchings, H. J. Heinz Co., Pittsburgh, Pa. 

Treas.—Dr. Arthur N. Prater, Gentry Div., Consolidated Foods, Los Angeles, 

Calif. 

Asst. treas.—W. Ray Junk, C&H Sugar Refining Corp., San Francisco, Calif. 

Exec. sec.—Col. Chas. S. Lawrence, IFT, Chicago. 

Asst. Exec. Sec.—Marian A. Gilchrist, IFT, Chicago. 

The Executive committee consists of the three presidents and the treasurer and 
six elective members. The three continuing this year are, Dr. Philip K. Bates, 
Carnation Research Laboratory, Van Nuys, Calif.; Geo. F. Garnatz, Kroger 
Food Foundation, Cincinnati, Ohio; Clarence K. Wiesman, Armour & Co., 
Chicago. 


catsup, baby foods, apple juice, choco- 
late syrup and table syrup, was exhib- 
ited by Food Machinery & Chemical 
Corp. The equipment is designed to 
preserve natural color and flavor, con- 
serve the nutrient elements in the food, 
and speed operations by reducing 
foaming. 

9—Vacuum fruit spread cookers, 
evaporators for fruit juices, spray 
driers and coolers were featured in the 
exhibit of Mojonnier Bros. Co. 

10—The Mincemaster, a high speed 
emulsifying unit which was recently 
introduced for continuous processing 
of sausage and other similar materials, 
was on display at the booth of Griffith 
Laboratories. 


Flavor Materials 

11—Use of sugar to enhance flavor 
and other quality characteristics of 
canned, frozen and other processed 
foods was described in reports avail- 
able at the booth of Sugar Informa- 
tion, Inc. 

12—H. Kohnstamm & Co. had in- 
formation on its line of fruit extracts, 
citrus oil concentrates and basic colors. 

13—Felton Chemical Co. in addi- 
tion to showing its line of dry flavors 
and seasonings, dispensed an imita- 
tion orange juice containing the com- 
pany’s ingredients in the form of 
color, flavor, syrup and “cloud.” The 
company also had seasonings provid- 
ing meat odors and flavors, useful for 
both human and animal foods. 

14—The application of cyclamate 
calcium as a non caloric sweetener for 
canned foods and other products was 
demonstrated by Abbott Laboratories. 

15—William J. Stange Co., beside 
antioxidants, spices and soluble sea- 
sonings, reported that it is to be a 
source for onion and garlic powders 
produced in Mexico. 


More Ingredients 

16—Flavorings for baked goods, 
beverages, desserts, preserves, syrups, 
condiments and pickles were shown by 
Fritzsche Bros. 

17—Fries & Fries exhibited special- 
ized flavors for puddings, cheese 
foods, etc. 

18—Su Vel syrup No. 50, a blend 
of high-conversion corn syrup and 
sucrose and invert sugar, was an- 
nounced by Penick & Ford. The com- 
pany also produces blends to the indi- 
vidual specifications of customers. 

19—Florasynth Laboratories re- 
ported on the use of its colors and 
flavors and other materials in such 
products as the new and popular fruit 
juice drinks. 

20—Morton Salt Co. described its 
types of salt and application equip- 
ment. 
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Shoppers prefer 


Guass is the preferred package for 
apple products . . . and for apple sauce 
by 2% to 1, according to a nation-wide 
survey. Glass never changes the fresh, 
outdoor flavor of apples, never adds 
taste of its own. It guards the natural 
goodness of apple sauce and the pun- 
gent spiciness of apple butter with 
equal ease. 

Shoppers can see the attractive color 
of apple products when they're packed 


DURAGLAS CONTAINERS 
AN @ PRODUCT 
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apple products packed in Glass 


in glass... which helps to build in-store 
impulse sales. 

Serving is easy and convenient from 
Duraglas® Containers, too. Tops are re- 
moved in a second, wide mouths permit 
easy spooning . . . and when the cap is 
replaced it’s an airtight, flavor-sealing 
container that keeps leftovers safe and 
shows just how much remains. 

Developing the glass package best 
suited for the particular requirements 


of literally thousands of different prod- 
ucts is an everyday happening for the 
technical experts at Owens-Illinois. For 
information on the O-I Complete Pack- 
aging Approach—the best Duraglas 
Container, metal or plastic closures, fit- 
ments, eye-catching label designs, and 
cartons, plain or imprinted with your 
sales message, call the Owens-Illinois 
office near you or write to Owens- 
Illinois, Toledo 1, Ohio. 


Owens-ILLINoIs 


GENERAL OFFICES - TOLEDO 1, OHIO 


lici looki 
e So delicious looking... So well protected a 
© 
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Fortification /Enrichment 

21—Lysine for improving the pro- 
teins in cereals, vitamins for food 
fortification and enrichment, potas- 
sium sorbate for such products as 
pickles and seafoods, were shown by 
Chas. Pfizer & Co. 

22 — Hoffmann-LaRoche demon- 
strated the variety of vitamin enrich- 
ed and fortified foods now appearing 
on the market: drinks and juices, 
cereal foods, margarine, potato prod- 
ucts, baby foods, etc. 

23—A thorough report on the uses 
of vitamin C for food enrichment and 
fortification and its value to the hu- 
man body, was presented by Merck 
& Co. The company’s other food in- 
gredients — monosodium glutamate, 
lysine, etc.—also were shown. 

24—Refined milk proteins which 
can be used as ingredients in many 
types of food products, and which 
have important nutritional attributes, 
were described by Crest Foods Co. 


Stabilizers /Extenders 

25—Hercules Powder Co. showed a 
line of cellulose gums for dietetic and 
other food stabilization and thickening 
uses, as well as its wheat gluten and 
monosodium glutamate. 

26—Vegetable proteins with value 
for whipping, emulsifying, stabilizing, 
etc. were demonstrated by Gunther 
Products. 

27—Effervescent sodium isoascor- 
bate (anti-oxidant tablets), bromelin 
(a pineapple derivative for meat ten- 
derizers), and other food ingredients 
were shown by Takamine Laboratory, 
a division of Miles Laboratories. 

28—Kelco Co. showed its algins 
for salad manufacture, desserts, dry 
mixes, dietetic foods, ete. 

29—Sorbitol, an edible compound 
of the same general family as gly- 
cerine, was shown by Atlas Powder 
Co. It has important applications in 
dietetic foods. 

30—Marine Colloids presented a 
line of gels for dietetic and other food 
products. 


More Ingredients 

31—Dry Irish moss extract, dry 
sweet whey and dry cheddar cheese 
were shown by the Industrial Division 
of Kraft Foods Co. 

32—A variety of enzymes and other 
products for clarification, starch con- 
version, stabilization, tenderizing, etc. 
was presented by Wallerstein Co. 

33—Rohm & Haas Co. showed its 
food grade enzymes for starch modi- 
fication, protein modification, im- 
proved juice operations, etc. 

34—International Flavors & Frag- 
rances showed products of its Polak 


& Schwarz and Van-Ameringen-Haeb- 
ler divisions. 

35—Breading mixes, high patent 
barley flour, barley cracker meal and 
oat flour were demonstrated by 
Quaker Oats Co. 


Additional ingredients 
36—Corn Industries Research 
Foundation described the uses of corn- 
starch, corn sweeteners and other 
products of its industry. 
37—Eastman Chemical Products 
had information on its anti-oxidants. 
38—New soy proteins were intro- 
duced by Griffith Laboratories, fea- 
turing a high concentration of pro- 
tein, a high lysine content, a bland 
taste and economical prices. 
39—Process starches and gels for 


PRESIDENT ELECT of the Institute of Food 
Technologists is Dr. Imir J. Hutchings, of the 
H. J. Heinz Co., Pittsburgh, Pa. 


desserts, baby foods, etc. were shown 
by Morningstar-Paisley. 


Packaging 

40—Air Reduction Co. described 
its pressurized packaging service lab- 
oratory, covering the use of nitrous 
oxide, carbon dioxide, nitrogen and 
argon. 

41—Crown Cork & Seal Co. ex- 
hibited its new crown lug cap with 
live rubber liner, and its new aerosol- 
type cans. 

42—A new single portion container 
for preserves, condiments, etc. was 
shown by Aluminum Co. of America. 
Manufactured by Ekco-Alcoa, it fea- 
tures a rigid foil base and a printed 
foil top. The company also showed 
its two-piece roll-on vacuum seals for 
baby foods, and its aerosol cans. 

43—A full line of packages, includ- 
ing tin, glass, fibre and plastic, plus 
metal closures, was on display in the 
booth of Continental Can Co. 

44—American Can Co. featured 
pressurized cans, and easy-open frozen 
food containers with metal ends and 
fibre walls. 


Additional Packaging 

45—A new metalized glassine paper 
for food packaging was shown by 
Regal Paper Co. The company’s booth 
also featured its other packaging ma- 
terials, including waxed, coated, foil 
laminated, polyethylene and other 
papers and films, both converted and 
plain. 

46—White Cap Co. displayed a 
wide variety of glassed food products, 
featuring those with twist-off and pry- 
off vacuum caps. The company also 
distributed a bulletin which described 
its contributions not only to glass con- 
tainer closures but also to the handling 
and processing of food in glass. 


Laboratory Equipment 

47—A shear press for measuring 
food texture and maturity, which was 
developed in cooperation with Dr. 
Amihud Kramer, was demonstrated 
by Lee, Inc. The equipment also in- 
cluded a recording unit for record 
keeping. 

48 — “Zoom” stereo - microscopes 
which have variable magnifications 
ranging in total from 3% to 120, and 
with infinite focus (changes in mag- 
nification still leave the product in 
focus) were shown by Bausch & Lomb 
Optical Co. 

49—A new moisture /volatiles test- 
er, a laboratory sample grinder, an 
improved viscometer and a recording 
plastograph was on display in the 
both of C. W. Brabender Instruments. 

50—A combination of steam and 
gas sterilizers, useful in the laboratory 
and also for precision plant operations, 
was shown by American Sterilizer Co. 

51—A portable steam jacketed ket- 
tle, with a self-contained electric heat- 
ing unit, useful for laboratory work 
and also for in-plant quality control 
and pilot plant operations, was on dis- 
play by Groen Manufacturing Co. 

52—American Optical Co. showed 
its Goldberg in-process refractometer. 

53—Brabender Corp.e x hibited 
moisture testers, recorders, viscome- 
ters, etc. 


Miscellaneous Products 

54—Evans Research & Develop- 
ment Corp. and Wisconsin Alumni Re- 
search Foundation both called atten- 
tion to their services as consultants to 
the food business. 

55—Dow Chemical Co. had on dis- 
play information about its line of agri- 
cultural chemicals, caustic soda, flav- 
oring agents, food enrichment ma- 
terials, etc. 

56—U. S. Stoneware Co. demon- 
strated flexible plastic tubing for both 
temporary and permanent usefulness 
in food plants. 
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EDWARD McILHENNY, third generation pres- 
ident of his firm, checks on the three-year 


fermentation process that is one of the 
steps in... 


By TRAcy PLILER 


Removing the cap from a container 
of “Tabasco” brand pepper sauce is 
like opening a bottle containing a 
magic genie, whose savory seasoning 
caters to the pleasure of food lovers 
the world over. 

Letting this red-hot genie out of 
the bottle at dinner tables is easy . 
but how the product’s packer gets the 
ingredients, processes them and puts 
the fiery liquid into distinctively- 
shaped two-ounce Tabasco bottles is 
a tribute to the ingenuity and progres- 
sive operations of the Mcllhenny 
Company, Avery Island, La. 


Story Begins in 1848 

The history of peppers on the island 
dates back more than 100 years when 
a soldier returning from the Mexican 
War in 1848 presenied Edmund Mc- 
Ilhenny with a packet of pepper seeds, 
assuring him they would produce a 
pepper pod of especially fine flavor 
and color. 

[his appealed to Mr. Mcllhenny, a 
lover of well-seasoned foods, and 
when the Mexican peppers flourished 
on the rich soil of Avery Island he 
produced a sauce from them which 
he called “Tabasco.” The product was 
thus launched on its way to becoming 
famous. 


How Peppers grow in 1959 

Today, the best of the pepper seeds 
from the previous year’s crop are 
planted in seed beds in greenhouses 
about January 10. The beds have a 
bottom layer of compost of shredded 
hay and dairy manure. Over this is a 
topdressing of sandy soil covered with 
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Glass-Packing Tabasco 
Sauce in Louisiana 


Careful raw product control, long 
aging required for this condiment 


%4-inch of pure sand in which the 
pepper seeds are set. The temperature 
in these buildings is kept uniform by 
forced hot air heaters. 

When there are six leaves on the 
seedlings in the greenhouses, the plants 
are moved to a bed of the same com- 
post minus the sand. The young pep- 
pers are set 242 inches apart. When 
the seedling is six inches high it is 
topped with hedge clippers, and is 
kept clipped to that height until late 
April, when it is set out in the fields. 

Before the peppers are transplanted, 
however, the land is disked and fer- 
tilized on the basis of soil tests con- 
ducted by Louisiana State University. 
Usually a commercial fertilizer is ap- 
plied at a rate of 800 to 1,000 pounds 
per acre. Recommendations by the 
university will vary from field to field, 
therefore a variety of fertilizer formu- 
lations are used. Some years, too, half 
a ton of lime per acre is worked into 
the pepper fields. 


Setting Out the Plants 

In field plaming, two methods are 
used—ball plant and bare root. In the 
former, a ball of earth is removed 
from the plant and set by machine in 
the field. In bare root planting, the 
seedling without a ball of earth sur- 
rounding its roots is taken to the fields 
and planted in dry weather, using 
supplemental irrigation. 

During April and May the peppers 
take root and start growing. Cultiva- 
tion is handled with a tractor and hoe- 
chopper. The 12-inch crest of the row 
is hand-hoed. By the middle of June 
or early July the plants have reached 
a height of 24 inches and are side- 
dressed with nitrate of soda. A trac- 
tor with disks is run through the fields 
to rebuild the rows. From then until 
harvest the crop is kept free from 
weeds by hand hoeing. 


Insect and disease control are easy 
with the tabasco pepper. There is no 
problem from insects with the field 
plants. For the seedlings in the hot 
house, Black Leaf 40 (nicotine sul- 
phate) is used to control aphids. In 
the case of “damping off” (too much 
moisture), the greenhouse plants are 
treated with Semesan. 


Insects and Irrigation 

Irrigation is seldom required, but 
when it is, sprinklers with galvanized 
pipe are used. Deep wells supply the 
water, whch flows to a ditch at the 
bottom of the fields and is repumped 
to the sprinkler system and then on 
to the growing crop. 


Harvesting is done with field labor 
from the surrounding area. Peppers 
are hand-picked and put into crates in 
the field. The filled containers are 
weighed at the harvest site, and work- 
ers are paid by the pound, depending 
on the difficulty of picking. During the 
height of the season, there are usually 
300 workers engaged in this operation. 


Mclihennys Still in Charge 

The affairs of the MclIlhenny Co. 
are managed by fifth-generation 
islanders—the 46-year-old president, 
Walter Stauffer Mcllhenny, and his 
cousin, Mrs. Fisher Simmons, who is 
his assistant. Mr. Mcllhenny is the 
grandson of the original founder of 
Louisiana’s pepper industry. The vice 
presidency is occuped by Edward Mc- 
Iilhenny Simmons, a soft-spoken young 
man who is well versed in the flora, 
fauna, folklore and geology of Avery 
Island. 

“There are at least 60 different 
brands of hot sauce on the market in 
the U.S.,” says Mr. Simmons. “They 
are all manufactured from a number 
of varieties of hot peppers grown com- 
mercially—six or eight of them, I 
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guess. The cayenne ... sport .. . 
chili. The tabasco variety is grown 
only to a limited extent. It tends to be 
the hardest to raise; it’s tempera- 
mental and hard to grow to maturity. 
But we use it in spite of all that be- 
cause we know it is a superior pepper 
for our purposes.” 

And within the tabasco variety, 
Avery Island grows a strain of superior 
quality, Mr. Simmons believes. “I 
doubt that I could tell an Avery 
Island pepper pod from any other 
tabasco just to look at it—but I could 
certainly tell if I saw the bush. Our 
strain has been developed over the 
years. During that period we have 
selected such characteristics as size, 
taper and color of the fruit, and early 
maturity, etc.” 

“The peppers begin to mature here 
about mid-August,” Mr. Simmons re- 
ports. “This is early for this variety. 
The production is very high—which 
is what we mean by virility—and the 
peppers stick up rather than hang 
down, which makes them easy to 
pick.” 


Fermenting Follows Harvesting 

About 150 to 200 acres of peppers 
are planted each year on the island. 
The pods reach their brilliant red ma- 
turity between August and October 
and each day’s harvest is immediately 
ground up and put in wooden casks 
to begin a long, slow fermentation 
process. The Mcllhenny way of mak- 
ing hot sauce takes three years. 

The first step in the factory is to 
macerate the whole peppers into a 
“mash” about the consistency of a 
soft batter. A small amount of salt is 
added. Then the mash goes into 50- 
gallon white oak barrels whose lids 
are pierced with five small holes. Each 
lid is sealed with a thick layer of rock 
salt; the gases of fermentation can 
escape through the salt, but the mash 
is protected from the outside air. 

After three summers of aging, the 
pepper mash is blended with vinegar. 
This mixture stands for three or four 
weeks in barrels and is stirred by 
hand eight or ten times a day. Women 


PEPPER PLANTS are produced from selected 
seed, and are started in greenhouses like 
that in the top view on this page. Tempera- 
tures are kept uniform by blower-heaters. 


PLANTS ARE MOVED from greenhouse to 
field in April. Aided by careful cultivation 
practices, by fertilization, and sometimes by 
irrigation, they are ready for harvest from 
mid-August on. Workers are picking the pods 
in the middle picture. 


THREE YEARS PASS before the peppers are 
ready for final processing. During that time 
they undergo a fermentation process in white 
ook barrels, protected from oxidation by a 
thick layer of rock salt, which is being ap- 
plied in the bottom scene on this page. 
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make the rounds all day long, churn- 
ing the bright red liquid with an old- 
fashioned wooden paddle. 


Final Processing Step 

Finally the stock is pumped through 
a series of sieves that take out the 
seeds and coarse fiber. The last screen 
is so fine that the sauce will not flow 
through it but must be forced with a 
wooden mallet—another job handled 
manually. Now, and only now, the 
sauce is “Tabasco” and all that this 
name stands for. 

When it comes to bottling, however, 
the Mcllhenny Co. employs mechani- 
zation—high-speed machinery to fill 
the bottles, and to close and label 
them. The familiar two-ounce con- 
tainers of Tabasco come off the auto- 
matic, stainless-steel production line 
at the rate of 125 a minute. 

“That's all there is in Tabasco- 
peppers, salt, and vinegar—just as the 
label says,” declares Edward Simmons. 
“While we have no secret ingredients, 
we do have the finest pepper we can 
produce for sauce production. Add to 
that 90 years of ‘know-how’ and un- 
limited care and patience, and you see 
why our product enjoys its present 
position in the world market.” 


Foreign Operations 

Tabasco is now being bottled in 
Canada and England, in addition to 
the United States. The Avery Island 
factory ships barrels of the sauce to 
Mcllhenny-Powell, Ltd., in Montreal 
and to a Horlick’s plant on the out- 
skirts of London. Mr. Simmons says 
that the MclIlhenny Co. is also study- 
ing the possibility of a bottling oper- 
ation in Mexico City, Mexico 

At any tme, a visitor can find ap- 
proximately 1,000 barrels of the fiery 
liquid aging in the Mcllhenny ware- 
houses. And from these barrels even- 
tually will come the finished product 
—a magic genie called Tabasco sauce 
which is put into the five million bot- 
tles which are sold annually to grace 
the tables of the world. 


AFTER AGING, and a curing period in which 
the pepper mash is blended with vinegar, 
the stock is finished with a series of sieves 
and then is ready for the filler. Here a U. S. 
Bottiers rotary vacuum unit discharges two 
ounces into a fast-moving line of bottles. 


CAPPING THE BOTTLES is next. Here the 
product moves from the filler at left to the 
Consolidated equipment in the center. The 
plastic caps feed from the hopper to the 
rotary equipment, which drops them in place 
and spins them on tight. 


LABELING is the next step in the packaging 
operation. As the traditional pepper sauce 
bottles pass through these machines, the 
diamond-shaped ‘‘Tobasco’’ spot labels are 
put in place. The labelers are of Economic 
Machinery manufacture. 


CANNER/PACKER for July, 1959 


33 
4 


if 
Pay 
= - = > 
=~ > 
>> Fey > 


the White Cap 
FIELD ENGINEER 


... planner, innovator, collaborator 


There are very few high-speed glass-pack 
lines that haven’t felt the influence of the 
White Cap Field Engineer. 

Fact is, this practical adviser is com- 
monly considered part of the packer’s fam- 
ily. He occupies this position for two very 
valid reasons. First, he represents one of 
the largest and finest pools of glass pack- 
aging experience. Second, he knows how 
to bring this White Cap know-how to bear 
on each individual problem. 

Strategically dispersed, coast-to-coast, 
this phase of White Cap Service is available 
to all customers, new or old, and is in con- 
stant use on all types of glass-pack lines. 


the White Cap 
FIELD SERVICE MAN 


... trouble-shooter, teacher, helping 


The White Cap Field Service Man is, first of 
all, a man who knows his way around a 
glass packaging line. His primary concern, 
naturally, is the sealing stage. But he’s 
well-trained, willing and able to help up 
and down the line, too. 

What's more, he’s a good teacher. When 
he finishes a job, he’s pretty sure to leave 
some effective understanding behind him. 
So— whether it’s a new installation or a 
change in an old one, an emergency or a 
matter of preventative maintenance, the 
White Cap Field Service Man is a practical 
embodiment of White Cap’s well-known 
concern for keeping every customer's line 
at top efficiency, always. 


WHITE CAP COMPANY 


SUBSIDIARY OF CONTINENTAL Cc CAN COMPANY 
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CROPS/PACKS/ MARKETS /PRICES 


F.O.B. packing plant, per dozen containers, as of the first of Wes. sliced ..... 
the month indicated. Data compiled from latest available price CARROTS 
lists of individual packers. Districts as follows: Atl. fey. diced ..... utecnwvens Se One 5.75- 6.00 
ATLANTIC—Me., N. H., Vt., Mass., Conn., N. Y., N. J., Mid. fcy. diced ............ _. 1.00 -1.10 5.00- 5.50 
SOUTH—N. C., S. C., Ga., Fla., Ky., Tenn., Ala., Miss., CORN—GOLDEN, CREAM & KERNEI 
Mo., Ark., la., Okla., Tex., P. R. 1.45 -1.65 8.75- 9.50 
MIDWEST—Ohio, Ind., Mich., Wis., Minn., lowa, S. D., 8.75- 9.25 
Neb., Kans. 1.72% 
_WEST—Alaska, Ariz., Calif., Colo., Hawaii, Ida., Mont., CORN— WHITE. CREAM & KERNEL 
OKRA 
CANNED FRUITS June 1, 1959 So. fey. cut 
—303— —10— So. fey. tomato 
APPLES PEAS, GREEN 
Atl. ex. hvy. wtr. , 9.00 Atl. fey. early .......... wow 1.85 
Wes. ex. hvy. wtr. 9.50 Mid. fcy. early ............. 1.95 -2.10 11.75-12.50 
Atl. fancy .. 1.30 -1.35 7.00- 7.25 Mid. fcy. sweet ...... 11.75-12.50 
Wes. fancy . 1.55 8.50 Wes. fcy. sweet Se 2.35 
APRICOTS PEAS, BLACKEYE (No. 300) 
Wes. ch. hivs. 2.55 13.85 So. fcy. .. 1.25 8.00 
CHERRIES—RED TART PITTED PIMIENTOS (4-0z. Glass & Tin) 
Mid. water aia -. 2.65 -2.70 13.50 So. whole glass ........... am 1.85 
Wes. water POTATOES, SWEEF T (No. 3-Vac.) 
Wes. ch. dark So. fey. syrup 2.65 9.50 
Wes. ch. light 3.35 19.45 Atl. fey. vacuum 
= — S—GRAPEFRUIT (303 & 46 oz.) So. fey. vacuum 
facy. swtnd. 1.874% 5.40 POTATOES, WHITE 
ITRU S—SALAD (303 & 46 02.) Atl. 1.00 
2.80 8.50 So. fey. -1.20 §.00- 6.50 
CRANBERRY SAUCE (No. 300) Mid. 
Atl. puree ...... 1.85 Wes. .. 
FIGS PUMPKIN (No. 22) 
Wes. choice . -1.58 5.50- §.7§ 
FRUIT COCKTAIL Mid. fey. . LSS -1.60 5.50 
Wes. choice 2.25 +-2.30 13.20-13.50 Wes. fey. .. 
FRUITS FOR SALAD SPINACH 
Wes. fey. ‘ 3.30 17.75 Atl. fey. . 1.40 -1.45 6.50- 6.80 
OLIVES, RIPE (No. 1 Tall) So. fey. .. . 1.20 5.50- 5.65 
Wes. large ‘ 2.55 15.90 Wes. fey. 1.17%-1.27% 4.80- 5.30 
Wes. ex. Ig. R GREENS 
PEACHEBS—CLINGSTONI . fey. turnip -1.00 4.50- 4.95 
Wes. ch. sliced ... 1.92 -1.97'% 10.40 $0 fey. mustard 9S -1.00 4.50- 4.95 
Wes. ch. hivs 9.90 fey. poke yesenasn 
PEACHES—FREESTONE SAU ERKRAUT 
Atl. ch. hivs. Elb. Ag. Tey. 1.40 -1.45 4.75- 
So. ch. hivs. Elb. Mid. fey. . , 1.12 5.25 
Mid. ch. hivs. Elb. Wes. fey. . 
Wes. fey. hivs. Elb. 2.10 -2.22% = 11.20-12.35 TOMATOES 
PFARS Atl. Ex. Std. 1.45 -1.50 7.75- 8.75 
Mid. ch. hiv. Bart. . (bene swhnesines So. Ex. Std. .. 1.15 6.00 
Wes. ch. hiv. Bart. 2.22% 12.35-13. 25 Mid. Ex. Std. 1.35 -1.55 7.7§- 8.75 
PINEAPPLE (No. 2) Wes. fey. 1.60 -1.75 9.50 
Wes. fey. sliced 3.47 15.00 TOMATO CATSUP—TIN 
Wes. fey. chunk Atl. fey. 11.00 
Wes. fey. crushed 2.80 11.75 Mid. fey. . . 9.25-10.00 
PLUMS—PURPLE Wes. fey. 8.50- 9.00 
Wes. ch. TOMATO PASTE (6-02. ) 
Atl. 26° 
CANNED VEGETABLES June 1, 1959 Mid. 26% .... a 10.85 
= Wes. 26° 2- 86 9.50-10.00 
ASPARAGUS (No. 300) TOMATO PUREE (No. 2!2) 
Atl. fey. Ig. green . 3.50 Atl. fey. (1.045) 7.00 
Mid. fey. lg. green 4.00 Mid. fey. (1.045) 6.00- 7.00 
Wes. fey. Ig. green 3.40 -3.50 Wes. fey. (1.06) 2.10 -2.50 6.00- 6.50 
Wes. fey. Ig. white 2.95 -3.10 TOMATO SAUCE (8-0z2.) 
BEANS, GREEN LIMA Atl. fey. 
Ath. fey. small 2.00 -2.40 12.24 Mid. fey 
Mid. fey. small 2.18 -2.40 12.00 Wes. fey. -76%2- .77'2 7.60 
BEANS, GREEN SNAP MIXED VEGETABLES 
Atl. fey. cut 1.32%2-1.70 7.50- 8.00 Atl. peas-carrot fey. 1.85 
: So. fey. cut 1.45 -1.60 8.00- 8.50 Mid. peas-carrot fey. 1.60 -1.70 9.25-10.00 
Mid. fey. cut 1.42%2-1.58 9.00- 9.25 Wes. peas-carrot . 
Wes. fey. cut Bl 1.77% 9.75 Atl. succotash 1.95 
BEANS, WAX SNAP Mid. succotash re 
Atl. fey. cut ; eaceigh ‘ Atl. Other fey. . 1.58 8.00 
Mid. fey. cut 1.60 7.75- 9.25 Mid. Other 


Wes. Other . 


BEETS 
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This 


...it was designed by Ursa 
...it was engineered by 


...1t was ~ 


for an Urschel 


It is the most important part 
of the machine because it 

cuts the product. The thick- 

ness of this knife is controlled 

to less than one ten-thousandth 

of an inch. Knives of such accu- 
racy have never been made by 
others. This accuracy makes it pos- 
sible to stack many knives on a knife 
spindle with such precision that 
knives can be replaced without adjust- 
ment and without having the knife rub 
against mating parts. This accuracy helps 

to reduce maintenance to a minimum. 
Induction heating is used to harden only the 
edge of the knife to a greater hardness than 
would be practical to harden the entire knife. The 
hard edge causes the knife to stay sharp for an ex- 
tended period. Soft material backs up the hard edge so 
that the knife will bend rather than break into frag- 
ments if the knife strikes a foreign object. 

The selection of stainless steel in this knife and its 
treatment is based upon mariy years of metallurgical 
experience in the testing of stainless steels for the 
cutting of food products. 


Closeup of 
specially treated 
Urschel knife edge 


This is a Machine 


... it was designed by Urschel 

... it was engineered by Urschel 
... it was manufactured by Urschel 
for the making of Urschel knives 


This is only one of many machines made in the Urschel 
shops for the manufacturing of knives. Standard machine 
tools cannot be purchased for the economical making of 
Urschel knives for the required rigid specifications. Research 
is continuously carried on at Urschel Laboratories in search 
of better methods and better materials for the manufacture 


of knives. 
a 8 
URSCHEL 


LABORATORIES wwe. 


VALPARAISO, INDIANA 


= 


G 


Designers and manufacturers of precision, high speed cutting equipment for food products. 
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Make it better 
with 


Canners Salt 


Fost, even dissolving rate of cube crystals gives 
more uniform salt content and flavor to canned 
foods. Crystals do not break up, like brittle, 
uneven flake salt. 

e No Caking. Cube form and moisture-proof 
bogs prevent caking of salt under ordinary 
plant conditions. 

@ Requires “% less storage space—not os bulky 
flake salt. 

@ Approved purity— set by canning industry; 
99.8%+ sodium chloride. 

e You save up to 27 over flake salt on every 
100-lb. bag, because of highly efficient pro- 
duction process using the only quintuple-effect 
evaporators in the U. S. 


Write for 
complete information. 


There is o Special 
HARDY SALT 
for any purpose 


HARDY 
SALT CO. 


P. O. DRAWER 449 
ST. LOUIS 66, MO. 
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CANNED FOODS—1958 


Final Pack Figures Reported 
For Additional Products 

National Canners Assn. has issued 
figures on 1958 U.S. packs of several 
foods in addition to those already re- 
ported. In actual cases, they compare 
with 1957 as follows: 

Pie Fillings: 3,472,320 cases in 
1958; 2,193,892 cases in 1957. In 
1958 cherry was the most popular 
item, followed in order by apple, 
blueberry and peach. 

Sweet Potatoes: 6,056,379 cases in 
1958; 4,663,615 cases in 1957. Ten 
years ago the output was only 2.5 
million cases. 

White Potatoes: 3,946,968 cases in 
1958; 3,745,705 cases in 1957. A 
decade ago the pack was less than 1.5 
million cases. 

Beets: 8,652,259 cases in 1958; 
9,059,289 cases in 1957, pack year 
starting March | of year shown. 

Carrots: 3,034,293 cases in 1958; 
2,295,491 cases in 1957, pack year 
starting March | of year shown. Diced 
and sliced were one-two in popularity 
in pack styles, and the No. 303 and 
No. 10 cans were the important ones. 

Field Peas: 2,275,424 cases in 
1958; 1,629,540 in 1957. Blackeyes 
were about half of the 1958 pack. 

Apple Juice: See Glassed Foods. 

Apples: Through May |, the 1958- 
59 pack has been 3,636,175 cases, 
against 3,660,512 in the same period 
of 1957-58 (basis 6/10’s). 

Applesauce: Through May 1, the 
1958-59 pack has been 15,984,445 
cases, compared with 13,986,353 in 


| the same period of 1957-58. 


CANNED FOODS—1959 


Fruits and Meats to Gain, 
Vegetables, Fish Unchanged 
Fruits: A record U.S. pack of can- 
ned fruits is in prospect for 1959. 
Florida anticipates a good citrus crop, 
which should be reflected in larger 
outputs of grapefruit segments and 
citrus salad. California looks for an 
all-time high crop of both freestone 
and clingstone peaches, an apricot 
2% times that of 1958, a 
Bartlett pear yield 20° above last 
season, a plum crop 64% above 1958. 
California sweet cherries will still be 
less than half the normal tonnage, but 
Oregon expects a good harvest, and 
Washington conditions are favorable 


| in some sections. Eastern and Midwest 


| apple and cherry prospects are satis- 


factory at this writing. 

Vegetables: Crop prospects are 
good in most areas, but reductions in 
acreage of some crops will hold the 
total 1959 pack to around the level 


of 1958. Green lima bean acreage for 
canning is 8% larger than that of 
1958. Snap bean acreage is also up 
moderately over last year, and pros- 
pects generally are favorable, both 
for canning and freezing tonnage. 
Beet acreage is down about 10%, and 
cabbage - for - kraut contract acreage 
about 5%. Corn plantings for canning 
and freezing, however, are up about 
12%. Pea acreage for canning and 
other processing except freezing is only 
83% of 1958. Winter and early spring 
spinach, for canning and freezing, is 
up 2,000 acres, but tomato plantings 
have been reduced more than 50,000 
acres, or about 15%. 

Meats: In the first four months of 
1959, the output of conventional U.S. 
canned meats packed under federal in- 
spection amounted to 490.5 million 
Ibs., compared with 433.9 millions the 
year before. In addition, chili and 
tamale canned meat packs in the same 
four months were 57.0 millions (1959) 
and 56.6 millions (1958). Figures for 
spaghetti-meat packs were 39.4 and 
31.7 millions, and for meat soups were 
234.3 and 182.5 million lbs. 

Seafoods: The over-all U.S. 1959 
pack of canned fish is expected to be 
about the same size as the 25.6 million 
actual cases of 1958 (excluding soups 
and pet food) but with tuna having a 
much larger share of the total, and 
salmon considerably less. Sardine pro- 
duction may go up, and some shell- 
fish items. 


FROZEN FOODS 


Convenience Items Gain, 
Outlook for Others Mixed 

Seafoods: U.S. production of con- 
ventional frozen fish items ran about 
2% below 1958 in the first quarter of 
1959, U. S. Fish & Wildlife Service 
reports. Outturn of fish sticks and 
prepared portions, however, shot up 
30% above the 1958 three-month fig- 
ures. Data on convenience packs of 
shellfish are not reported for 1959 so 
far, but the year’s output should be 
above the 56.2 million Ibs. packed 
last season. 

Vegetables: Smaller spring and 
summer potato acreage is reducing the 
expected 1959 U. S. crop below the 
1958 figure, but quantities going to 
freezing probably will be moderately 
larger than last season’s record. 

Fruits: Berry and fruit crop pros- 
pects for 1959 are excellent in most 
areas of the United States. This should 
be reflected in a moderate increase in 
this season’s pack of frozen fruits. 
The 1958 outturn was 610 million 


Ibs., down from 671 million in 1957. 
Juices: Over-all U.S. production of 
frozen fruit juices and related prod- 
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ucts should be larger in 1959-60 than 
in the season just concluded. Citrus 
crop prospects are good, interest in the 
new frozen ades and punches is high. 


DRY FOODS 


Larger 1959 U. S. Packs 
Are in Prospect 

Nuts: California's almond crop, 
miserably small in 1958, will be dou- 
ble or more that size in 1959, pre- 
liminary indications say. 

Fruits: The prune outlook in Cali- 
fornis is mixed; a bigger pack than 
the very small one of 1958 is expect- 
ed, but not a notable gain. The early 
outlook for raisins is good. Packs of 
apricots, peaches and pears should be 
larger than in 1958. 

Vegetables: The outlook for dry 
and dehydrated vegetables continues 
to be for a larger pack in 1959 than 
in 1958. Dry field pea acreage is still 
estimated at 137% of that of last year. 
Sales of instant potato and onion in 
the retail trade, and of many types 
of dehydrated items to institutional 
and manufacturing outlets, continue 
to promise more production. 


GLASSED FOODS 


1959 Packs Look 
Up and Down 


Salad Dressings: U.S. packs of 
mayonnaise and salad dressings should 
set another new record in 1959, since 
they did so in 1958 against the odds 
of financial difficulties and mixed 
weather conditions. U. S. Bureau of 
the Census reports that 125,905,000 
gals. of dressings were produced last 
year, against 122,053,000 gals. in 
1957. Conventional salad dressings 
gained slightly, mayonnaise showed a 
greater increase, sandwich spread 
dropped, French dressing went up a 
little, and the specialty or gourmet 
dressings continued their rapid growth. 

Tomato Products: A sharp cut in 
acreage of tomatoes for processing 
may be reflected in a smaller output 
of glassed catsup and chili sauce, al- 
though utilization of the total crop 
varies so widely from year to year 
that it is impossible to be definite. 

Apple Juice: National Canners 
Assn. reports the 1958-59 U. S. pack 
of canned and bottled apple juice to 
have totaled 5,346,198 cases all sizes 
—2.3 million cases in tin and 3.0 mil- 
lions in glass. The 1957-58 pack was 
4,652,718 cases—2.0 millions canned 
and 2.7 bottled. 

Pickles: The small U.S. 1959 plant- 
ing of cucumbers for pickles—113,350 
acres against 125,990 last year and a 
ten-year average of 142,400—is pro- 
ducing a smaller crop and pack. 
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NOW YOU CAN PACKAGE 


FAR CLEANER, 
smoother, more polished, with fewer splits 
THAN U. S. NO. 1 GRADING DEMANDS 


... faster, 
easier, 
at lower costs 


ith a WARSCO 
WONDER 
CLEANER 


WE'LL SHOW YOU 


... with an actual demonstration... how the new Warsco is setting 
new standards for bean grading; how it processes beans far cleaner 
than U.S. No. 1 Grade specifications demand; how it can do the job 
faster, easier and at lower cost than ever before; how it can enable 
you to package premium beans at premium prices and profits! Sales- 
building package label available to users. 


VALUABLE BOOKLET FREE! 


Shows and explains all the fabulous features of 
the new Warsco Bean Cleaner... how it cleans 
all types and sizes of beans at the rate of 2,000 
to 3,000 pounds per hour, 24 hours per day, 7 
days per week, with practically no attention... 
how the cleaner beans actually look smoother 
and more polished. Write for your free copy 
today; no obligation. 


RSC Ooivision ; 
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TRANSISTORIZED 


Use optical or proximity pick- 


up for counting 


or controlling. 


TECHNOLOGY 


Suggestions for 
Brining Cherries 

Cherries for brining should be pick- 
ed at maturity and brined as soon as 
possible after picking. Only cherries of 
good quality should be brined. 

The brine strength should be within 
0.1% of the desired amounts of sulfur 
dioxide. The solution should be mix- 
ed, checked, corrected and checked 
again. 

Addition of calcium chloride in 
preparation of regular brine has been 
used by some briners as a safety fac- 
tor. It is sometimes added to brined 
cherries after storage when firming 
appears to be sluggish or incomplete. 

It has been found desirable to place 
a sheet of polyethylene film on the 
surface of the brine during the entire 


brining process. Film can also be used 
on storage tanks. It will prevent loss 
of SO, by vaporization and its dilution 
by rain water. Some SO, solution 
should be placed on the film to weigh 
it down. However, to use or not to use 
the film covers depends on the indi- 
vidual briner’s operation. 

—H. Y. Yang, Oregon State Col- 

lege; Edward Ross, Washington 

State College; J. E. Brekke, USDA. 


Ascorbic Acid Useful 
in Making Apple Juice 

In the making of “natural” apple 
juice (cloudy and light colored), as- 


| corbic acid may be added to the apple 


tissue during the grinding. It will pre- 
vent oxidation and improve the cloud 
stability of the product. 

If added at the rate of 6 grams per 
bushel of apples (45 to 48 Ibs.), the 
ascorbic acid will give a good colored 
and flavored apple juice. This was 
true for most U.S. varieties that were 
tested. The quantity generally results 
in about 20 to 25 milligrams of ascor- 


| bic acid per 100 grams of the pas- 


teurized juice. 

The acid protects the juice for at 
least two hours between deaeration 
and pasteurization. It also retards the 
oxidation between crushing and press- 
ing. 

—C. L. Bedford, G. A. Borgstrom ani 


Ww’. F. Robertson, Michigan State Uns 
versity, East Lanseng, Mich 


Grade Standards 
Grade standards developed by the 


| U. S. Department of Agriculture are 
| voluntary. Comments regarding stand- 


ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 


Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Low-Moisture Dehydrated Apricots, 
Peaches and Prunes 
Frozen Breaded Onion Rings 
Snap Beans for Processing 
Sweet Potatoes for Canning 


New Grade Standards for: 
Frozen Succotash 
Canned Squash (Summer Type) 
Chilled Orange Juice 
Frozen Peas 


The Food and Drug Administration 
establishes standards which are bind- 
ing to every processor. Comments on 
proposed changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing, 330 Independence Ave., S. W., 
Washington 25, D. C. 


Proposed Changes: 
Canned Peas 
Processed Cheeses, Cheese Foods, 
Cheese Spreads 


New Standards: 
Artificially Sweetened Fruits and 
Fruit Juices, effective on and 

after June 23 


Men in the News 

Dr. Karl Keller has joined the flavor 
research and development staff of 
Fries & Fries, Inc., Cincinnati, Ohio, 
manufacturers of flavors, perfumes, 
and essential oils. Mr. Keller was 
formerly with Schimmel & Co., 
Miltitz, Germany and more recently 
with Schimmel in the U. S. 


William Schaefer, president of Re- 
duction Machinery Co., spoke on 
“Particle Size Reduction—M aking 
Little Ones out of Big Ones” at the 
May 14 meeting of the New York In- 
stitute of Food Technologists. 


Dr. |. David Steinman was named 
to head the Microbiology Dept. of the 
U. S. Testing Co., Hoboken, N. J. 


Joseph Hanley was promoted to 
assistant director of research for the 
Central Food Research Laboratories 
of Libby, McNeill and Libby. Because 
of this promotion he has resigned as 
chairman of the Technology Commit- 
tee, Indiana Canners Assn. Dr. Gale 
Ammerman, of Libby, will replace 
Mr. Hanley as committee chairman. 
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“Mother-Love” sometimes, and quite naturally, 


rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 
changes in consumer preferences. 
It is important to know the truth about your product...it 
is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure? 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 
sentative or by letter. 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 
CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 
MEXICO: Stange-Pesa, S. A.—Mexico City 
Litho in U.S.A 


— 
— 
: 
— 
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Snap Bean Snipper 

Description: Snap bean snipper in- 
corporates a new plastic pocket cylin- 
der which reduces the overall weight 


| 

of the machine by about two-thirds. 
Features: Offers no possibility of 

discoloration or contamination of the 

snipped ends of the beans. Pockets 

can be replaced by “snapping in” with- 

out disassembling cylinder. 

Mer.: Chisholm-Ryder Co., Inc., 

Niagara Falls, New York, N. Y. 


Two-Can Pack 

Description: A combination metal- 
paper “piggy-back-pak,” made of a 
string-opening biscuit dough container, 
and a sealed, sanitary type metal can. 

Features: The two containers snap 
together. A consumer is able to pick 
up two products at one stop. Any con- 
tinuation of a dry or moist product 


can be packed with a liquid product. 
Mer.: American Can Co., 100 Park 
Ave., New York, N. Y. 


Mold Resistant Paint 
Description: White interior paint 
for food processing plants has a high 
semi-gloss surface. 
discoloration 


It resists soiling 
from industrial 
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NEW EQUIPMENT/ SUPPLIES 


fumes and normal soil. Can be re- 
moved by scrubbing. It is called White 
Glory Interior White Enamel. 
Features: Controls blackening and 
disfigurement of paint caused by 
micro-organisms. A new pigment, Bar- 
microorganisms. A new pigment, Bar- 
Tite, kills organisms on contact. 
Mer.: Cook Paint and Varnish Co., 
P. O. Box 389, Kansas City 41, Mo. 


Neck Band Sealer 

DeEscRIPTION: Machine automat- 
ically applies neck band seals. Trade 
name: Sealamatic “85.” 

Features: The sealer works at a 
line speed of 120 bottles per minute 
up to a maximum glass size of 3” 


diameter, maximum band size 45mm 
diameter and 45mm length. 

Mer.: Gisholt Machine Co., 1245 
East Washington Ave., Madison 10, 
Wis. 


Nylon Strainers 

Description: All-nylon bag strain- 
er for production straining. Trade 
Name: Fast-Flo Strainer. 

Features: Can be used with gravity 
or pumping systems. Large batches 
can be run through with hold-up for 
cleaning. If strainer becomes clogged 
with dried material, it may be left 
in a caustic solution or other suitable 
cleaner, rinsed and reused. 

Mer.: Fast-Flo Corp., 1707 Kings 
Highway, Brooklyn, N. Y. 


All Vegetable Bouillon 
Description: Gives meat flavor to 
sauces, gravies, soup bases and other 
food products. 
Features: Can be used in dry 
mixes, yet dissolves quickly in hot 


water. Bouillon contains amino acids, 
vitamin B complex factors and other 
protein derivatives. It is available in 
four basic formulations and three dif- 
ferent grinds. 

MrrR.: Vico Products Co., 415 W. 
Scott St., Chicago 10, Ill. 


New Package Briefs 


Checkweighing Scales: Four page 
bulletin illustrates various types of 
automatic checkweighers. Specifica- 
tion, operational diagrams, conveyor 
actions and detector devices are given 
—Thayer Scale Corp., Thayer Park, 
Pembroke, Mass. 


Glass Mechanization: A 28-page re- 
port on the products and engineering 
services of White Cap Co., and how 
these can be applied by any company 
packing foods in glass containers— 
White Cap Co., 1819 N. Major Ave., 
Chicago 39, Ill. 


Pipe Insulation: Sound-color strip film 
titled, “Insulating With Plastic,” de- 
scribes efficient methods for insulating 
pipes in food processing and distribu- 
tion buildings with flexible foamed 
plastic — Insulating Div., Armstrong 
Cork Co., Lancaster, Pa. 


Lighting Problems: “Rx for Color 
Blind Light Sources” is title of new 
brochure which uses cartoons to dis- 
cuss proper illumination for color 
matching, color grading, color shad- 
ing, etc.—Macbeth Daylighting Corp., 
P. O. Box 950, Newburgh, N. Y. 


Floor Care: “Industrial Floors: How 
to Clean and Care for Them” is the 
title of Booklet F10593 which dis- 
cusses every type of floor and how to 
care for it—Oakite Products, Inc., 157 
Rector St., New York 6, N. Y. 


Advertising Aid: 1959 edition of the 
GMA Book of Grocery Advertising 
and Selling is now being distributed 
and is available at $1 the copy post- 
paid. It contains more than 5,000 ad- 
vertising and selling aids and copy 
lines for newspaper, display and other 
point-of-sale use—Grocery Manufac- 
turers of America, Inc., 205 E. 42 St., 
New York 17, N. Y. 


Aluminum Foil Packaging: Seven new 
laboratory reports summarize research 
studies of the advantages of aluminum 
foil for flavor retention, cook-in pack- 
ages, prevention of frozen food dehy- 
dration, etc., and are available on 
letterhead request — Reynolds Metals 
Co., Dept. PRD-12, Richmond, Va. 
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BROCKWAY 

TYGART VALLEY 

GLASS COMPANY 


GREATER RESEARCH, ENGINEERING AND PRODUCTION FACILITIES 
ENHANCE CUSTOMER SERVICE NATIONWIDE 


The recent acquisition of Tygart Valley Glass 
Company solidifies Brockway Glass Company’s 
position in the glass container industry by 
making it the fourth largest glass container 
manufacturer in its field. Tygart Valley will 
now be operated as a wholly-owned subsidiary 
of Brockway. 

This consolidation provides greater flexibil- 
ity of existing production facilities and broader 
service potentials in key markets to the benefit 


OF 
%, 
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of the customers of both companies. It also 
integrates management skills and operating 
personnel as well as vital research and engi- 
neering capabilities. 

This is another progressive step in our over- 
all growth plan to enable us to constantly im- 
prove our facilities and abilities to serve our 
customers in the food, beverage, beer, liquor, 
Rx, pharmaceutical, toiletries and household 
chemicals industries. 


KWAY GLASS 


COMPANY, INC. 


Brockwoy, Pennsylvania 


Brockway, Pa. 
Plant 


: 
= 
R 
% 
Lapel, Indiana, Crenshaw, Pa. Freehold, N. J., Subsidiary : ~ Okia., 
Piant Plant Plant Demuth Glass Works, Inc., nt 
Parkersburg, W. Va. 


Quick Bread Sticks 

The Refrigerated Foods Div., Gen- 
eral Mills, Minneapolis, Minn., has 
introduced its newest product, Betty 
Crocker Refrigerated Quick Bread 
Sticks. Ready-to-bake right from the 
tube, the sticks, when unrolled, reveal 
a coating of sesame seeds. The bread 
sticks are serrated and can be easily 
separated. Each can contains 10 quick 
bread sticks, retailing at less than 20c 


a can. 


(/ NEW PRODUCTS AND PACKAGES 


Hot Dogs of Tuna 

Breast-O’-Chicken Tuna, Inc., San 
Diego, Calif., has developed a new 
product called Tunies. Tunies are skin- 
less and made from fillets of tuna, 
cooked and seasoned to duplicate the 
wiener flavor. 


Noodles in Crush Proof Box 
Ravarino & Freshi, Inc., St. Louis, 

Mo., is packaging its noodles in a 

new window, crush-proof box. The 


y WILL YOUR PROFITS 
 §.BE FROZEN’ 


while 
sales of 
your 
product 
grow? . 


Outmoded equipment that can’t keep pace economically with 


increasing demands will be a serious handicap to profits this 
year ... and in the booming sixties ahead. 


Modern Robins equipment can help you beat the squeeze on 
profits by speeding production, reducing waste, cutting labor 


costs. 
production line. 


Robins can help you with one machine . . . or a complete 
Start unfreezing your profits today by writing 


for FREE ROBINS CATALOG ... or by checking the newest 
in processing machinery with your Robins representative. 


AN EXAMPLE... 


Robins Fre-Bar Pickle Slicer is 
quickly, easily adjusted to 
teke any size cucumber... 
completely eliminates cost of 
product grading. 


AKRobins 


AND COMPANY, INC. 


Manufacturers of Food Pr q 
713-729 E£. Lombard Street, Baltimore 2, Md. 


ing Equipment Since 1855 


company has found that both the 
grocer and the consumer prefer this 
box to the cellophane packages be- 
cause it is easy to handle and special 
care needn’t be taken to prevent it 


from breaking open. The box is manu- 
factured by the Rossotti Lithographing 
Co., North Bergen, N. J. 


Plantain Chips 

Loti International, Inc., New Or- 
leans, La., is introducing Plantain 
Chips to U. S. consumers under the 
trade name of “Loot of the Indies.” 
The product is processed by Scott- 
Bowman Ltd., San Jose, Costa Rica. 
The plantain is a member of the ba- 


nana family of fruit. The chips are 
packaged in 8 oz. aluminum foil bags 
with thermo-seal. Retail pricing is 
comparable with potato chips and 
corn chips. 


Refrigerated Pizza 

General Mills has announced a new 
custom-made pizza from the Betty 
Crocker kitchens. The product is pack- 
aged in a cylindrical tube which con- 
tains soft, pliable dough ready to 
stretch and pat into the pizza pan and 
a tomato sauce. 


Corn Flake Crumbs 

Kellogg Co., Battle Creek, Mich., is 
introducing a new convenience prod- 
uct, Corn Flake Crumbs, to the res- 
taurant industry. The crumbs are 
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every can bag 


needs a 


rust inhibitor, 


ys D. Mulien:of the Prodan 


As Vice President in charge of Opera- 
tions, Mr. Mullen, like everyone in the 
company, is vitally concerned with the 
quality reputation of their ‘‘Morton 
House”’ brand foods. 

‘‘In our business we've got to stop rust 
before it starts. We’ve learned that qual- 
ity is the result of meticulous attention 
to every step in our operation,” says 
Mr. Mullen. 

“Our quality control procedure recog- 
nizes that corrosion may begin in stored 


To stop rust before 
it starts, we recommend... 


cans waiting to be used, even when that 
fact may not be visually evident.”’ 


By using Cromwell Can Bags treated 
with Ferro-Pak Inhibitor* the cans are 
fully protected, dealer returns are prac- 
tically eliminated—because rust never 
gets a chance to start. Manufacturers 
and users of cans will find the Cromwell 
Complete Packaging Service a thoroughly 
tested and proven method for the pro- 
tection of their products. 


TREATED FERRO-PAK CAN BAGS 


*Ferro-Pak Inhibitor ts a volatile gas. Emanating from Cromwell bags, it prevents 
corrosion—stops rust before it starts 


yom well vapes company 


180 North Wabash Avenue - Chicago 1, Illinois « DEarborn 2-6320 


Manufacturers of: Papers (Impregnated * Coated * Laminated * Reinforced * Flexible) * Bags * Sacks « Liners * Covers 
(Single and multiwall construction, using all types of material to carry, cover or protect all types of products.) 
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Time-Slicer 


Oakite Hurriclean 
Steam-Detergent Gun 


Coot-handling. Steam travels 


in inner, insulated tube. 
Outer tube conveys the cool 
detergent solution. Mixing 
takes place at the nozzle.Gun 
is always cool to the touch, 


Light-handling. Weighs a 
mere 634 lbs. 


Easy-hendiing. A twist of the 
tube grip changes direction 
of spray. No dragging and 
kinking of hose lines. Clean- 
ing “from under” is a cinch, 


For slicing sanitation time, the Oakite 
Hurriclean Steam-Detergent Gun is in a 
class by itself. No other heavy-duty steam 
gun comes even near it for cool, light, easy 
handling. As a result, no other steam gun 
can be put to work at so many different 
locations in the plant. 


Here are some typical cleaning operations 
in food plants where the Oakite Hurriclean 
Gun, charged with a recommended Oakite 
detergent, is doing the job in record time 
with outstanding results: 


Conveyors 


filling, capping, sealing 
equipment 


posteurizers 

can closing units 
holding tanks 
cooler coils 
filters 


grinders, slicers, pulpers, 
cutters, peelers, hullers, 
huskers, graders 


blanchers 
cookers, vats, kettles 
dehydrating equipment 


mixers, beaters, blenders, 
emulsifiers 


floors, walls, ceilings 


For details about the Hurriclean steam- 
detergent gun, call your local Oakite 
man or write to Oakite Products, Inc., 
26G Rector St., New York 6, N. Y. 


INDUSTRIAL 
le 


Export Division Cable Address: Ookite OAKITE ‘ 


merwoos. 


In our 50th year 


Technical Service Representatives in Principal Cities of U. S. and Conoda 


available in 5 lb. bags which are con- 
venient and easy-to-store. The crumbs 
are uniform in size and have an all- 
purpose appeal because they can be 
used for pie crusts, toppings, bread- 
ing, coating, etc. 


New Package Briefs 


Vinegar in Decanters: Ellena Brothers 
Winery, Etiwanda, Calif., is pack- 
aging its Regina Wine Vinegars in 
decanter-style bottles holding 4/5 
qt. Private mold bottle, ceramic 
label and metal closures are by 
Owens-Illinois Glass Co., San Fran- 
cisco, Calif. Neck band by Latch- 
ford Package Co., Los Angeles, 
Calif. 


Preserve Jar: Squire Dingee Co., 
Chicago, Ill., is packaging its Ma 
Brown preserves in new 2 Ib. jars. 
Tapered body makes the label face 
upward toward consumer eye level. 
Closures by White Cap Co., and 
label by Fraser Label Co., both of 
Chicago. 


Peanut Butter in Goblets: Proctor & 
Gamble, Cincinnati, Ohio, is mar- 
keting Big Top peanut butter in 
new glass goblets. Featuring a short 
stem and bas-relief grape design, 
the goblets are sealed with pry-off 
closures manufactured by White 
Cap Co., Chicago. Goblets are sup- 
plied by Hazel-Atlas Glass; Federal 
Glass Co.; and Thatcher Glass Co. 
Labels are by McDonald Printing 
Co., Cincinnati, Ohio. 


Litho Carton for Pizza: Dallas City 
Packing Co., Dallas City, Ill, is 
using lithographed cartons to pack- 
age its heat-and-serve pizza pies and 
Italian dinners. 


Honey in Glass Tumbler: Honey Sales 
Co., Minneapolis, Minn., is offer- 
ing its Land O" Clover’s Golden 
Treasure Honey in colorful glass 
tumblers manufactured by Hazel- 
Atlas Div., Continental Can Co. 
Tumblers contain 7% oz. of pure 
honey. Metal caps provide brand 
and product identification. 


Vinegar and Oil in Private Mold: San 
Martin Vineyards, San Martin, 
Calif., is marketing its Italian Kit- 
chen Wine Vinegar and Imported 
Olive Oil in new glass jars with a 
long tapered neck and a round bulb- 
like base. Brand and product iden- 
tification appear on neck band. 
Each bottle has a special shaker 
fitment and contains 12 4/5 oz. 
Jars are by Glass Containers Corp., 
Hayward, Calif; fitments by 
Owens-Illinois Glass Co., San Fran- 
cisco; labels by Celon Co. 
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too late im for this owner to revise his insurance policies 


Insurance claims are adjusted in accordance with the policy amounts 
and terms in force at the time of loss. And because property replace- 
ment costs are up to the highest level ever—many insureds find them- 
selves seriously under-insured today when they suffer a loss claim. 


IT'S MUCH WISER TO REVIEW THE CONDITION OF YOUR INSURANCE 
COVERAGE NOW .. . IN THE LIGHT OF TODAY'S HIGH REPLACEMENT 


costs! 


52 years of specialized insurance background and experience in han- 
dling coverage for Food Processors qualifies CANNERS EXCHANGE to 


provide the best insurance program for you. 


1958 Canners Exchange savings Total savings to date 
distribution to policyholders totaled have amounted to 


$1,366,591 $34,427,012 


Write us today for full particulars 


Canners Exchange” 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE © CHICAGO 46, ILLINOIS 


52 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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NATIONAL HOT DOG MONTH in July re- 
ceives greetings from this young lady. To 
promote the event, the National Hot Dog 
Council will distribute “Hot Dog Polka’ rec- 
ords; sponsor a coast-to-coast tour of a culi- 
nary beauty queen from Frankfurt, Germany, 
and a cooking education program on radio 
and television. The council will also distribute 


purchase display material. 


U.S. Processors 
Show at Swiss Fair 


The “built-in maid service” 
processed foods in the United States 
was shown by processors at the In- 


FOOD MERCHANDISING 


ternational Food Exposition in Laus- 
anne, Switzerland, June 13 to 28. 

Food industry leaders gathered from 
all over the world for the 4th Inter- 
national Congress on Food Distribu- 
tion to see the American food proc- 
essors answer to the elimination of 
time-consuming food preparation and 
dish washing. 

The exhibitors were: 


FROZEN FOODS 

Banquet Canning Co., 320 N. Fourth 
St., St. Louis 2, Mo. 

Booth Fisheries Corp., 309 W. Jackson 
Bivd., Chicago 6, Ill. 

The Crosse & Blackwell Co., 6801 East- 
ern Ave., Baltimore 24, Md. 

John H. Dulany and Son, Inc., Fruit- 
land, Md. 

Fulham Brothers, Inc., 4-Fishermen Di- 
vision, 280 Northern Ave., Boston, 
Mass. 

os Foods Corp., White Plains, 


Gorton’s of Gloucester, Inc., Gloucester, 
Mass. 

Grand Duchess Steaks Corp., 1510 First 
National Tower, Akron 8, Ohio 

Hawaiian Pineapple Co., 110 E. 42nd 
St., New York 17, N. Y. 

Kitchens of Sara Lee, 2109 S. Carpenter 
St., Chicago 8, Ill. 

Libby, McNeill & Libby, 200 S. Michigan 
Ave., Chicago 4, IIl. 

Milady Food Products Co. of Smith/ 


Greenland Company, 730 Fifth Ave., 
New York, N. Y. 

Minute Maid Corp., 1200 W. Colonial 
Dr., Orlando, Fla. 

Morton Frozen Foods Inc., div. of Con- 
tinental Baking Company, Rye, New 
York 

Mrs. Paul’s Kitchens, 5830 Henry Ave., 
Philadelphia 28, Pa. 

O’Donnell-Usen Fisheries, One Fish Pier, 
Boston 10, Mass. 

Pet Milk Co., Arcade Building, St. Louis, 
Mo. 

Rath Packing Co., Waterloo, lowa 

Red “L” of Smith/Greenland Co., 730 
Fifth Ave., New York, N. Y. 

Roman Products Corporation of Smith/ 
Greenland Co., 730 Fifth Ave., New 
York, N. Y. 

Sau-Sea Foods, Inc. of Smith/Greenland 
Co., 730 Fifth Ave., New York, N. Y. 

Seabrook Farms, Seabrook, N. J. 

The Stouffer Corp., 3800 Woodland 
Ave., Cleveland 5, Ohio 

Sunkist Growers, Ontario, Calif. 

Topco Associates, Inc., 431 S. Dearborn 
St., Chicago, Ill. 

Welch Grape Juice Co., Inc., Westfield, 
New York 


NON-FROZEN FOODS 
American Home Foods, 22 E. 40th St., 
New York 16, N. Y. 
Beach-Nut Life Savers, Inc., 477 Madi- 
son Ave., New York 22, N. Y. 
The Borden Co., Inc., 350 Madison Ave., 
New York 17, N. Y. 
Chelsea Milling Co., Chelsea, Mich. 
Comstock Foods, Inc., 203 West Miller, 


1224 Kinnear Road 


Four Separate Washing Stages 


Write today for complete specifications and in- 
formation on how the EL-1000 can help you! 


THE SCOTT VINER COMPANY 


NEW VEGETABLE WASHER 


Peas, Corn, Lima Beans 
and Other Commodities 


This New EL-1000 has a BIG CAPACITY 
but is quickly adjustable to fit any load or 
any commodity for which the machine is 
designed. The unit has a completely self 
contained drive and adjustable legs for 
leveling on uneven floor surfaces. Simply 
place in any convenient location with suffi- 
cient drainage, connect water and electric- 
ity and it is ready for action. 


for 


Columbus 8, Ohio 
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Urgent for Macaroni Plants 


NO BURN-ON! UNIFORM HEAT! 


Bakeries Modernize to Stay Solvent 


IS PROFIT-EATING 
EQUIPMENT MAKING 
THESE HEADLINES 
IN YOUR PLANTS? 


Continuous rotary action 
of 36° diameter coil wipes off product 
—prevents burn-on. Handles 24 tons 
of tomatoes an hour, raising to 200° F. | & 
temperature. Rotating 3 diameter Candy Plants Need Overhut 
copper tubing or stainless steel coil in pa Ca 
1,296 gallon stainless steel tank is fast- ’ 
er, gives more uniform heat, saves fuel 
and steam. Write for complete details, 
specifications and prices. 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.+ INDIANAPOLIS 4, INDIANA 


ROTARY COIL 
HOT-BREAK 
AND COOKING 
UNIT 


Eliminate Printed Carton 


STYLE SA Double 
Motion Mix Cooker 
Variable Speed Drive 


printed cartons. 
you can impr ‘ . Has obsolete high-cost production machinery 


trademarks or special 
data either alone or ‘a reduced your profits? If so: MODERNIZE. 


Hamilton produces equipment that can show you 
how more can be accomplished in less time, and 
with quality assured through modern equipment 
and mechanical controls, rather than by human 


P 
skills at high wages. 
your cartons apart 2 | Hamilton equipment can brighten your profit 


from competition in 
appearance and read- iia Write for Catalogue 


ability. 
ESTABLISHED 1876 


Contact your near | 
est D/B distributor for 
more details. | 
GRAP BRADLE COPPER AND DIVISION OF 


DISTRIBUTORS IN ALL PRINCIPAL CITIES 
620 STATE AVENUE, CINCINNATI 4, OHIO 
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SPERGON 


SEED PROTECTANT 


United States Rubber 


Naugatuck Chemical Division 
7106 S. Elm Street, Naugatuck, Connecticut 


producers of seed protectants, fungicides, miticides, insecticides, growth retard- 
ants, herbicides: Spergon, Phygon, Aramite, Synklor, MH, Alanap, Duraset. 


Newark, N. Y. 

Duff Baking Mix 100 Shipman 
St.. Newark 2 

General Foods Ibe 250 North St., 
White Plains, N. Y. 

General Mills, Inc., 2900 Wayzata Blvd., 
Minneapolis 1, Minn. 

Gerber — Co., 445 State St., Fre- 
mont, 

H. J. Heinz Co., Pittsburgh, Penn. 


| Geo. A. Hormel & Co., Austin, Minn. 


Kellogg Co., Battle Creek, Michigan 
Kitchen Art Foods, Inc., 2320 N. Damen 
Ave., Chicago 47, Ill. 


Kraft Foods, 500 Peshtigo CT., Chicago 


1, Ul. 

Miller’s Honey Co., Miller Drive, Colton, 
Calif. 

H. C. Moores Co., Division of M & R 
Dietetic Laboratories Inc., 625 Cleve- 
land Ave., Columbus 16, Ohio 

National Biscuit Co., 425 Park Ave., 
New York 22, N. Y 


| Penick & Ford, Ltd., Inc., 750 Third 


Ave., New York 17, N. Y. 
Pet Milk Co., Arcade Building, St. Louis 


1, Mo. 
Pillsbury Mills, Inc., Pillsbury Bldg,. 
Minneapolis 2, Minn. 


Salada-Shiriff-Horsey, Ltd., 399 Wash- 


ington St., Woburn, Mass. 


| Sioux Honey Assn., 509 Plymouth, Sioux 


City 6, la. 
The John Schumacher Co., P. O. Box 
230, Alhambra, Calif. 


Standard Brands Inc., 625 Madison Ave., 


New York 22, N. Y. 


| Superior Honey Co., 10920 Garfield 


Ave., South Gate, Calif. 


Cleveland Buys Red 
Cherries in Heavy Syrup 

A red tart cherry packed in a heavy 
syrup can be sold profitably. At least 


_ this was the preliminary findings of 
| the National Red Cherry Institute af- 
| ter an extensive 10-week study in the 


Cleveland, Ohio market. 
Canned cherries of the Fruit Grow- 


| ers Cooperative in Sturgeon Bay were 


marketed in 18 supermarkets in Cleve- 
land, through the Lester H. Lipton 
Co., Cleveland broker. 

The study was to determine if the 
cherries in heavy syrup could capture a 


| major share of the dessert market. 


—Dudley-Anderson-Yutzy, public 
relations, New York City. 


Hotel Association 
Offers Test Service 


A new test market service is offered 
by the American Hotel Association. 


_ The service is available only to allied 
| members of the association, which in- 


cludes some 400 companies and firms 


| offering products to hotel operators. 


A master panel of 700 member 
hotels and motels uses new products 
and equipment and installs new serv- 
ices for a specified period of time. 


| The panel answers questions designed 
| to rate acceptance of the product. 


The cost of the service is $2,000 


for each product submitted. 


—Charles A. Horrworth, executive 
vice president, American Hotel 
Association. 
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Companies & Plants 

American Can Co., New York City, 
reports that its affiliate, Envases Vene- 
zolanos, S. A., in Maracay, Venezuela, 
is installing new can manufacturing 
equipment that will more than double 
its original capacity. The firm will be 
able to produce more than 250 mil- 
lion cans in 1959. Envases began pro- 
duction in 1953 with four lines that 
could turn out about 110 million units 
annually. 


Pacific Chemical and Fertilizer Co., 
Honolulu, Hawaii, and Dow Chemi- 
cal Co., Midland, Mich., announced 
the formation of a new company to 
manufacture polyethylene film and 
film products in Hawaii. The firm will 
be known as Hawaiian Extruders, Inc. 
Its president will be R. Q. Smith, who 
is also president of Pacific Chemical 
and Fertilizer. 


Dayton Rubber Co., Dayton, Ohio, 
will establish a new warehouse and 
regional sales office in Cincinnati. The 
building is expected to be completed 
by July 1. The firm also announced 
that it will soon begin production of 
Poly-V Power Transmission Belts as a 


result of an exclusive licensing ar- 
rangement with Raybestos-Manhattan, 
Inc., Passaic, N. J. 


Dow Chemical Co., Midland, 
Mich., announced a $12 million ex- 
pansion plan for its Louisiana Div., 
located at Plaquemine on the Missis- 
sippi River. The program includes a 
polyethylene plant and facilities to 
produce vinylidene chloride and 
Chlorothene. Completion set for mid- 
1961. 


Armstrong Cork Co., Lancaster, 
Pa., has changed the title of its Glass 
and Closure Div. to Packaging Ma- 
terials Operations. Joseph C. Feagley, 
vice president and general manager, 
will be in charge of PMO. 


Directors of the Fostoria Pressed 
Steel Corp., Fostoria, Ohio; Chem- 
pump Corp., Philadelphia, Pa.; and 
Zenith Engineering Corp., an affiliate 
of Chempump, have approved a pro- 
posal to merge the three firms. The 
combined firms would be known as 
Fostoria Corporation. 


Container Corporation of America, 
Chicago, formally opened its 


P Standard of ‘Quality 


Brewton, Ala., bleached sulphate 
paperboard mill in April. The mill 
produces approximately 300 tons of 
paperboard a day. 


Container Corp. of America, Chi- 
cago, Ill., has purchased Arizona Con- 
tainer Corp., Phoenix, which will be 
operated as a wholly-owned  sub- 
sidiary. 


Men in the News 


Samuel Cooke, founder and presi- 
dent of Penn Fruit Co., was elected a 
director of Crown Cork & Seal Co., 
Inc., Philadelphia, Pa. 


John Sly was named assistant sales 
manager of the Industrial Products 
Div., Dayton Rubber Co., Dayton, 
Ohio. Joseph B. Maxsom succeeds Sly 
as regional manager of the central 
region with headquarters in Dayton. 


D. Russell Phillips was named sales 
engineer for Economic Machinery 
Co., Worcester, Mass. His territory 
will include Michigan, Kansas, 
Nebraska, Northern Indiana and 
Southern Illinois. Mr. Phillips suc- 
ceeds Arthur R. Johnsen who will 


BETTER JAMS 


Jellies and Confections 
Because... 


a? Wide pH Range 
© Uniform Strength 


Neutral in color and flavor— 
blends naturally with more differ- 
ent fruits than any other pectin 


® NUTRL-JEL ¢ For Preserves, Jams, 
Regular and Slow Set. { Jellies and Marmalades 


CONFECTO-JEL Jellied Candies 


— Ready to use. 


Mokes jams & jellies with an even, 

smooth texture (never grainy) 

and improved spreadability 

For full information, technical advice, and formulas write Dept. C-7 

a - Plants in Apple Regions From Coast to Coast Assure Dependable Supply _ 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI — 
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developing 16 tons 
of pressure to make 
smoother, stronger joints 


Sixteen tons of pressure, developed by this man through use of a Clip- 
per lacer embeds hooks firmly and securely . . . to make a joint as dur- 
able as the pieces you are joining. It embeds the hooks flush with the 
surface and with all strain distributed evenly across the complete 
joint. The Clipper machine method of making joints is the fastest avail- 
able. In one easy operation, durable, flexible joints up to 12 inches 
wide connecting pieces from 1/16 inch to 13/32 inch thick are com- 
pleted by Clipper. Whenever you have a problem of making two 
pieces one — Check with Clipper. 


For more information — Detailed product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 


your ‘ree copy today. 
Ask your Industrial Distributor for Clipper Products 


COMPANY 


994 Front Ave.. N. W., Grand Rapids 2, Michigan 


head up a new sales operation in 


Cincinnati starting July 1. 


George R. Brockway was appointed 
president of Vac-U-Lift Co., Salem, 
Ill., a division of Siegler Corp., manu- 
facturers of material handling equip- 
ment. 


Edward Laxo R. W. Ferrell 


Edward Laxo was appointed special 
machinery designer for the Container 
Div., E. W. Bliss Co., Hastings, Mich. 


Robert W. Ferrell, formerly market- 
ing management executive of the Gen- 
eral Electric Co., was appointed di- 
rector of marketing development for 
Owens-Illinois Glass Co., Toledo, 
Ohio. Alec M. Turner was appointed 
head of corporate planning depart- 
ment. 

D. F. Fruehling was appointed man- 
ager of the inside sales order and pric- 
ing department for the Atlantic Div., 
National Can Co. 

E. T. Holland was appointed as- 
sistant general sales manager — ma- 
terials handling for Cherry-Burrell 
Corp., Cedar Rapids, Ia. 


P. C. Althen Clifford Sands 


Clifford Sands was appointed in- 
dustry manager for rigid containers, 
Aluminum Company of America, 
Pittsburgh, Pa. Phillip C. Althen was 
named technical manager. 


John R. Alles was appointed as- 
sistant manager of the new glass con- 
tainer plant which Ball Brothers Co. 
is constructing in Asheville, N. C. 


Everett E. Lewis was appointed 
metropolitan sales manager in the 
New York area, Metro Glass Co., 
Jersey City, N. J. 


Harold A. Whitford was named 
manager of Hudson Falls, N. Y. op- 
eration of Arkell & Smith, flexible bag 
manufacturer. Fred J. Perkins was 
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For efficiency and savings available in no other 
machine of this type, introduce your products to the 


e 
‘ 


MODEL ST—12, 18, 24 POCKETS 


—the startling, all-new machine designed, 
developed and perfected by FMC for filling 
granular, free-flowing products into cans. 


Incorporated in the FMC Flexi-Filler are way- travel sequence that carries them through 
ahead features of design and construction found only 40° of filler’s perimeter before they re- 
in no other can filler. Its broad adaptability to sume straight-line travel. This permits speeds 
handle free-flowing granular products (see par- up to 300 cpm, depending on can size and 
tial list below), coupled with the ease of chang- product. 

ing from one can size to another in a range from Individual Pocket ‘‘No can-No fill’”’ prevents 

211 to 603 diameters, give the Flexi-Filler a real discharge from pocket unless can is properly 

flexibility all its own. positioned under it. Reduces spillage and 

Here are just a few of its important features: waste. 

@ Individual cut-off gates move with the pocket, Cleaning up, no matter how frequent, is made 
eliminating “dead plate” abrasion problems, easy because new design prevents product 
and permitting a highly accurate pre-meas- build-up, and permits thorough wash-down. 
urement into telescoping pockets — with no Your CMD representative will give you com- 
product damage. plete details and furnish recommendations based 
Synchronized straight-line can travel greatly on your specific products and requirements. Call 
simplifies can handling. Cans are indexed him today, or write the general sales office near- 
positively under filling stations, in a fill-and- est you. 


Designed for such products as: | 
Berries In addition, the Flexi-Filler 
Cherries will handle such specialty 
Prunes products as popcorn, hard y 
Apricot Halves condies, nuts and blanched 
Peaches, diced or sliced ravioli. 
Beets, smal! whole or diced 
Carrots, diced 
Potatoes, diced 
Lima Beans 
Kidney Beans 
Hominy 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 24-Pocket Machine, 


CORPORATION illustrated with automatic 
Canning Machinery Division 
General Saies Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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LOAD-LIGHT-LOOK!? 


promoted to printing superintendent 
of the plant and Frank Zverblis is 
manufacturing superintendent. 


R. B. Connelly 


Robert B. Connelly was appointed 
sales manager of the manufacturing 
division, F. H. Langsenkamp Co., 
Indianapolis, Ind. 


J. F. Everett 


J. Franklin Everett was promoted to 
manager of closure technical service in 
the Armstrong Cork Co.’s Research 
and Development Center, Lancaster, 
Pa. 


Albert O. Degling was elected vice 


| president in charge of purchasing, 


traffic, real estate and general serv- 
ices, American Can Co., New York 
City. Other newly named vice presi- 


dents of the firm are E. T. Klassen, 
industrial relations policies; and C. F. 
Lausten, research, development and 
machinery. 


Here are a few 
of the many areas 
where B&L 


You test fast 
Abbe-3L Refractometers 

with this are standard Theodore T. Kryza was appointed 

test equipment: to the newly created position of man- 


lowest-cost Abbe! ager of industrial sales, Paterson 


B&l Abbe-3L Refractometer tests 
purity and concentration with top 
accuracy. Reads refractive index to 
.0005; estimates to .0001. Reads dis- 
solved solids to .2%%; estimates to .1%. 


Fastest, easiest operation ever. 
Upfront horizontal prism loads or 
wipes in a wink. You can actually 
complete several tests a minute! 


Lowest-cost Abbe. You pay only 
$745 for Abbe-3L . . . less than 29¢ 
per working day for the first ten years 
of its long trouble-free life. 


BAUSCH & LOMB OPTICAL CO. 
69743 St. Paul St., Rochester 2, N. Y. 


[) Send me Abbe-3L Catalog D-280. 
() I'd like a demonstration. 

NAME 

TITLE 

COMPANY 

ADDRESS 


Education 
Research 
Development 


* 


Organic Chemicals 
Solvents 

Glass 

Oil Contamination 
Hydraulic Fluids 
Petroleum Derivatives 
Plasticizers 
Chlorinated Solvents 
Silicones 

Nylon 

Cocoa and Chocolate 
Salt Solutions 
Polymers 

Proteins 

Waxes 

Essential Oils 
Peroxide Solutions 
Coffee Solids 
Polyester Resins 
Paint Solvents 
Pharmaceuticals 
Biologicals 

Flours 


BAUSCH 6 LOMB 


Parchment Paper Co., Bristol, Pa., 
manufacturers of vegetable parchment 
and specialty papers. 


John A. Kooreman was appointed 
manager, technical sales service, Food 
Division of Penick & Ford, Ltd., New 
York City. 

Andrew B. Pulliam was appointed 
president and general manager of the 
Marvel-Schebler Products Div., Borg- 
Warner Corp., Chicago, III. 


W. T. Brady, president, Corn Prod- 
ucts Co., New York City, was elected 
a director of Carrier Corp., Syracuse, 
N. Y. 

Frank E. McKinney, president of 
Fidelity Bank & Trust Co., Indian- 
apolis, Ind., was elected to the board 
of directors of Knox Glass, Inc., 
Knox, Pa. 


Obituaries 

Clarence F. Buckley, a veteran in 
the corrugated box industry, died at 
his home in Overland Park, Kansas, 
May 4. He had been in charge of 
the Kansas City sales office of 
Hoerner Boxes, Inc., Keokuk, Ia., 
since 1953. 
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INDUSTRY NEWS 


Peppers and Onions 
in Canned Peas? 

A petition has been filed by the 
California Packing Corp., 215 Fre- 
mont St., San Francisco, Calif., for a 
change in the FDA regulations on 
canned peas. 

Calpak has asked that the standard 
of identity for canned peas be amend- 
ed to provide for dried green or red 
peppers, dried onions and dried garlic 
as optional seasoning ingredents. The 
Food and Drug Administration has 
also been requested to provide for the 
optional use of the word “seasoned” 
as part of the label name of the food; 
and to provide for label declaration 
of “dried” or “dehydrated” optional 
seasoning ingredients. 


Companies & Plants 


C. H. Musselman Co., Biglerville, 
Pa., was the spot where representa- 
tives of local food processors met and 
discussed a series of subjects relating 
to sanitation in the canning plant at an 
all day conference May 6. The con- 
ference was sponsored jointly by the 


National Canners Assn., Washington, 
D. C., Laboratory and the Pennsyl- 
vania Canners Assn. 


Genera! Foods Corp. and General 
Mills have joined together to put on 
continuous food demonstrations at the 
six-week American National Exhibi- 
tion in Moscow opening on July 25, 
at the request of the U. S. Govern- 
ment. Barbara Sampson, Birds Eye 
home economist for General Foods 
kitchens, was appointed chairwoman 
of these demonstrations. She will work 
closely with Marylee Duehring of 
General Mills, supervisor of product 
counselors in the Betty Crocker kit- 
chens. 


Seeman Bros., Inc., a wholesale 
grocery firm, Bronx, N. Y., took con- 
trol of Seabrook Farms Co. at the 
annual meeting in Seabrook, N. J. All 
members of the Seabrook family were 
eliminated from the company’s board 
and executive positions. The new Sea- 
brook president is Samuel Winokur. 
John B. Fowler, Jr., chairman of 
Seeman Bros., was elected chairman 
of Seabrook. Jack Ogulnick was elect- 


ed assistant secretary and assistant 
treasurer. Other officers will continue 
in their present positions. 


Shedd-Bartush Foods, Inc., De- 
troit, Mich., and Beatrice Foods Co., 
Chicago, announced plans to merge 
the two operations. The merger plans 
are subject to approval by stockholders 
of the Detroit food firm. Under pres- 
ent arrangements Shedd-Bartush will 
keep its identity and operate under 
present management, brand names, 
etc. Stephen J. Bartush will remain 
president and other officers will retain 
their posts. 


National Grape Cooperative, 
Westfield, N. Y., will contract U. S. 
Grade | tomatoes at $41 a ton and 
U. S. Grade 2 tomatoes at $25 a ton. 
W. S. Stempfle, secretary of the New 
York Canning Crop Growers Coop- 
erative, said the prices are the same 
paid last year. National Grape is a 
nationwide cooperative. 


Ontario Food Processors Assn. is 
planning to form a committee to study 
export possibilities due to heavy stocks 
of some canned vegetables and fruits. 


being rushed. 


time. 


TWO REASONS WHY 
YOU'LL SAVE MONEY 

WITH A BURT 
NON-STOP LABELER... 


Burt Labelers operate around 
the clock. One operator can 
keep one or more label- 
ers in operation without 


Sold & Serviced in the West by: 


KING SALES & ENGINEERING CO. 
San Francisco 5 


JAMES Q. LEAVITT COMPANY 
Ogden, Utah 


Seattle, Wash. 


Burt's Dual Label Feed 

and exclusive Auxiliary Feed 
Fingers give you neat, ac- 
curate labeling every 


401 E. Oliver St. 


BURT MACHINE COMPANY 


Los Angeles 


Oakland, Calif. 
Salem, Oregon 


Baltimore 2, Md. 
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Extra Quality and Profits for 
Pickle and Kraut Packers with 


RACO lite-Kote Kovers are 
made of lightweight tear- 
resistant neo-nylon moterial. 
There are no hems or threads 
to rot or tear. Oils, greases, 
alkalis, and most acids will 
not harm the fabric. Lite-Kote 
Kovers con be folded when 
wet without developing mil- 
dew. They are free from con- 
taminating odors. All sizes 
are available. Write for de- 
scriptive material and specifi- 
cations. The same fabric has 
many industrial uses. 


processing 


RACO PRODUCTS DIVISION 


RACO KOVERS 


A proved product for outside or inside storage and 


Robin W. Adair Co., Inc. Box 248, Avoca, N. Y. 


You'll get better production 


Leading food processors, canners and packers favor this 
all-white, non-toxic conveyor belt. Ton-Tex Pur-O-Tex 
is made of plies of select cotton duck impregnated with 
special compounds to resist oil, grease, moisture and 


and longer service with PUR-O-TEX 


Write 


Several committee members may trav- 
el to Europe to explore the market. 
Present Canadian exports of canned 
fruits and vegetables are relatively 
small when compared with total out- 
put. 


Booth Fisheries Corp., Chicago, Ill., 
has purchased four companies which 
will operate as divisions of Booth. 
They are Fabet Corp. of Gloucester, 
Mass., large East Coast packer of 
ocean perch and whiting; Surf Fish- 
eries, Inc., Sunlight Fisheries, Inc., and 
Bay Freezers Corp. The firms were 
acquired from the estate of Thomas E. 
Harrington, sole owner. The plants 
have combined processing capacity of 
more than 20 million Ibs. annually of 
ocean perch and whiting. 


Men in the News 


W. F. Dietrich was named vice 
president of the board of directors, 
Green Giant Co., Le Sueur, Minn. 
L. E. Felton replaces Mr. Dietrich as 
president and will continue to serve 
as treasurer. 


Dr. A. N. Stuart 


M,N. Arnesen 


Milton N. Arneson was appointed 
sales manager, Coastal Foods Co., 
Cambridge, Md. Mr. Arneson has 
been with Hunt Foods and Industries 
for the past 11 years. 


Dr. A. N. Stuart, formerly director 
of quality control of the foods division 
of Armour and Co., was appointed to 
the newly created position of man- 
ager of production and purchasing, 
William Underwood Co., Watertown, 
Mass. Russell J. Carmichael and 
Richard W. Harmon were named as- 
sistant production managers reporting 
to Dr. Stuart. 


Roland Pearson was appointed 
plant manager of the Red Key, Indi- 
ana plant, Fall River Canning Co., 
Fall River, Wis. He replaces Norman 


today for 
our 20-page 
conveyor elt 
catalog! 


heat. Does not impart taste or odor to products con- 
veyed. Can be cleaned like new. It is permanently 
pliable and can be vulcanized endless. 


E. Schreiber who passed away recent- 
ly. 


TON.TEX CORPORATION, GRAND RAPIDS 2, MICH. 


3 
ENG 


TON-TEX 


1180 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


BELTIN 


COLUMBUS AVENUE 
LEWOOD. NEW JERSEY 


CONVEYOR AND 
TRANSMISSION 


TON 


T& 


Dr. Frank B. Thomas, North Caro- 
lina State College food processing spe- 
cialist, announced that Tar Heel food 
processors are banding together to 
promote their industry. The North 
Carolina Food Processors Assn. is 
being formed. Addis Cates, pickle 
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PROTECT COLE CROPS 


from late season insect raids 
with 


PERTHANE isa trademark, Reg. U.S. Pat. Off. andin principal foreign countries. 


Get your copy in NOW 


for Canner | Packer 


Yearbook Issue 


Deadline: August 15 


RETORT TO LABELER 


@ One Man 
Operation 


@ Adjustable 
202-404 


inclusive 


@ Very 
Gentie 


@ Portable | 
5 For complete information 
write or phone 190 


Warren, Indiana 
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SHUTTLEWORTH MACHINERY CORP” 


Protect your cole crops from now 'til harvest by 
spraying or dusting with PERTHANE. This chlorinated 
insecticide does a good job of controlling late season 
worm flare-ups. Certain phosphate insecticides may 
be combined with PERTHANE for quicker kill and 
control of aphids. 


Low toxicity to warm blood animals and high resi- 
due tolerance make PERTHANE extra-safe to use. 
PERTHANE can be applied right up to within three 
days of harvest if necessary. 


Spray with PERTHANE EC emulsion concentrate, or 
apply in dust formulations alone or mixed with ap- 
propriate fungicides and insecticides. 


Ask your dealer for a descriptive folder on late season 
use of PERTHANE for cole crops. 


Chemicals for Agriculture 


ROHM HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA 


Paperlynen Caps are ADJUSTABLE to any headsize. 
Insure perfect fit. Light and comfortable. 
More ECONOMICAL. Reduce your present 
Cap expense by 50%. Distinctive with 
your special imprint. Millions used annually 
by nationally known companies. Just mail 
coupon below with manager's signature and 
we wiil send you absolutely FREE, a 
Patented Adjustable Paperlynen Service Cap. 


PAPERLYNEN COMPANY 
B 555 West Goodale St., P.O. Box 1498, Dept. C-7, Columbus, Ohio J 


| Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 


| Firm Name__ 


City 
Signature 


| of Manager 


Name of Paper Jobber most frequently patronized: 


a 

: 

> 
V 

Designed by Canners for Canners = 
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manufacturer, was named temporary 
chairman and Mr. Thomas is tempo- 
rary secretary. Four men have been 
picked to head commodity groups 
within the organization. They are 
John Walker, representing pickle 
packers; Roy Thew, fruit and vegeta- 
ble; Elmer Willis, seafood industry; 
and Ralph Garner, specialty foods. 


Leonard Berth was promoted to op- 
erations director of The Larsen Co., 


Green Bay, Wis. 


Ralph Carr, Mid-Central Fish Co., 
Kansas City, Kan., was elected presi- 
dent of the National Fisheries Insti- 
tute. 


James Monroe, Jr. was clected 
president of Custom-Pak, Inc., Cin- 
cinnati, Ohio, packers of individual 
servings. 

Lowell Brower, assistant sales man- 
ager of the Chicago plant of Oscar 
Mayer & Co., was named manager of 
the company’s plant in Atlanta, Ga. 
He succeeds Howard Cook who was 
promoted to sales manager of the com- 
pany’s plant in Madison, Wis. 


George A. R. Hart, M.B.E., was ap- 
pointed to the board of directors of 
Canadian Canners Limited, Hamilton, 
Ontario. Mr. Hart is president and 


BERLIN 


chief executive officer, Bank of Mon- 
treal, Montreal, Quebec. 


Frank R. Matlack, purchasing agent 
and former secretary of Booth Fisher- 
ies Corp., Chicago, Ill., is retiring 
after 43 years of service. 


Floyd N. Head, Jr. was appointed 
eastern regional sales manager for 
Gerber Products Co., Fremont, Mich. 


Obituaries 


Mrs. William Dietrich, wife of the 
president of the Green Giant Co., was 
killed in a traffic accident in LeSueur 
on April 28. Mr. Dietrich was hos- 
pitalized but his injuries were not be- 
lieved serious. 


Jack Kollman, 62, executive vice 
president of the Kitchens of Sara Lee, 
Inc., Chicago, Ill., died May 29. He 
had been associated with the bakery 
firm for six years. Prior to that he 
was vice president in charge of manu- 
facturing for the Ekco Products Co., 
Chicago. 

Martin L. McAuliffe, 64, head buyer 
of the Rochester, N. Y. office of A & 
P Tea Co., died May 17 at his home 
in Rochester. Mr. McAuliffe started 
his career with the A & P 37 years 
ago. He has been head buyer 27 years. 


Helen A. Tobin, 75, president of 
Victor Preserving Co., Ontario Center, 
N. Y., died May 17. Mrs. Tobin had 
operated a successful business since 
the death of her husband in 1920. 


Al Krier, 52, died May 20 at St. 
Alphonse’s Hospital, Port Washing- 
ton, Wis., following a heart attack. 
Mr. Krier was plant superintendent of 
the Krier Preserving Co., Belgium. 
He had just completed thirty years of 
service with the company and was 
president of the firm's Quarter-Cen- 
tury Club. 


Norman E. Schreiber, 45, died May 
19 at the Veterans’ Administration 
Hospital in Madison, Wis., following 
a severe illness. Mr. Schreiber was 
manager of the Red Key, Indiana 
plant of the Fall River Canning Co. 
and prior to that was manager of the 
company’s Cuba City, Wisconsin 
plant. 


John i. Moone, 46, pioneer in the 
frozen food industry, died at his 
home, May 7, in Ridgewood, N. J. In 
1945, Mr. Moone organized Snow- 
crop Marketers, Inc., which launched 
Snowcrop Frozen Foods. After selling 
the firm, he established a brokerage 
firm to handle sales for frozen con- 
centrates. 


FABRICATION 


OF SPECIAL CANNING EQUIPMENT 


INDIRECT DRIER 


plant... 
gineering 


ning machinery. 


fabrications; 


for food processing. 


BERLIN CHAPMAN CO. 


A Division of Consolidated Foundries And Manufacturing Corp 


WISCONSIN 


Illustrated are 2 special 
assembling | 
stainless Helix and special | 
Drier (illustration to the 
left). Send us your speci- 
fications for special equip- 
ment that you may require 


A completely integrated | 
plant of 150,000 square | 
feet of floor space with 

its own ie. tank, | 
plate shop, machine 
shop and wood finishing 
with an en- 
staff experi- | 
enced in designing can- | 


ATTENTION! | 
Vertica 

‘steam retort 
users! 


Cook-Chex takes the last trace of guesswork out 
of production control. 
1, Eliminate wrong cook schedules. 
2. Keep retort baskets in sequence. 
3. Guard t “by-passing” retorts. 
4. Provide low-cost permanent records 
for your cooking-plant. 


Cook-Chex is the chemically impregnated 
retort tag that changes from purple to green 


| only after your run has been properly and 


completely retort processed. Hang a Cook- 
Chex on each basket before retorting— 
inspect it after withdrawing. You have the 
full “protection” record at a glance. It's that 
easy—that sure. 


Used by all major packers. Approved and rec- 
ommended by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


Dept. CP-7, 11471 Vanowen St., No. Hollywood, Cal. 
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Economic Machinery Company is pleased to announce that Frank 
Loonam will join our West Coast sales office to service labeling machine 
problems in the Pacific Northwest. 


Frank’s broad background in engineering will make him a valuable 
consultant to bottling operations in Washington, Oregon, Idaho, Mon- 
tana, Wyoming and Northern California. 


Frank can be reached, after July 1st. at 499 Hamilton Ave., Palo 
Alto, California. Telephone DA-venport 2-3244. 


ECONOMIC MACHINERY COMPANY +» WORCESTER 3, MASS. + Division of Geo. J. Meyer Manufacturing Company 
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There’s a New Roof in Vancouver 


The picture below shows the pres- 
ent office building of the Washington 
Canners of Vancouver, Wash. Origi- 
nally, the building was a one-story 
poured cement job, 40 x 46 feet. It 


Finally, in June 1958 two more co- 
operatives joined the sales agency, 
Umatilla Canning Co., Milton-Free- 
water, Ore., and Fruitland Canning 
Co., Fruitland, Idaho. The building, 


ROOM TO GROW wus sorely needed at the offices of the Washington-Oregon-idaho Foods 


Co. last summer after their recent merger. The second story was added by last winter con- 
venientiy and efficiently. The new structure was roughed in—roofed and fully enclosed. Then 
the old room was ripped out. The new two-story structure is shown above. 


was built in 1944 to house the man- 
agement and sales staff, traffic, bill- 
ing and accounting departments. In 
1955, it was doubled to 40 x 108 feet. 

In June 1957 Washington Canners 
and Blue Ribbon Growers, Inc., of 
Yakima, merged their selling activities. 
The new cooperative, Washington- 
Oregon Foods, headquartered in the 
Vancouver office building. 


Simplot to Increase 
Production Capacity 

J. R. Simplot Co., Food Processing 
Division, with headquarters at Cald- 
well, Idaho, has announced expansion 
plans in production. The firm will 
soon break ground for a new frozen 
french fried potato and instant potato 
processing plant at Heyburn, Idaho. 

Marion F. Whipple of Caldwell has 
been added to Simplot’s sales staff. 
He will be district sales supervisor for 
the Eastern Central replacing 
Thomas E. Walker. Mr. Walker will 
move to Caldwell headquarters, 


Cold Storage Plant 
Is Slated for Phoenix 

Plans have been announced for the 
construction of a $1'2 million cold 
storage building in Phoenix, Ariz. The 
announcement was made by D. L. 
Feigenbaum, president of a new firm, 
Arizona Refrigerated Service, Inc. 

The plant will be a single-story con- 
crete and masonry building with plant 
offices located in tront. According to 
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much too crowded needed a second 
story. 

Construction was completed this 
spring after a minimum of leaks and 
almost no inconvenience. The second 
floor provides six private offices and 
a general sales office for billing, ac- 
counting and traffic. The present sales 
staff of three will be expanded to in- 
clude four men this summer. 


Mr. Feigenbaum, controlled tempera- 
ture and humidity from below zero to 
more than 60° F. will cool and pre- 
serve all types of agricultural prod- 
ucts. Dock facilities will accommo- 
date 24 truck-trailers and nine rail- 
road freight cars simultaneously. 


Wash-Ore-Ida Foods 


Lowers ‘Grass’ Estimate 

Washington - Oregon - Idaho Foods, 
Inc., Vancouver, Wash., is entering 
the canned asparagus market this sum- 
mer for the first time with a reduced 
estimate of its initial pack. The origi- 
nal estimate of 120,000 cases was re- 
duced by cold weather, wind and 
sandstorms to a new figure of 75,000 
cases (300 basis). 

The asparagus is being packed by 
Washington Canners, Yakima, Wash. 
one of the four cooperative canners 
in the sales agency. 


Packer Buys Wash. Plant 

Epperson & Symons, Inc., has 
bought the Fisher & Son frozen food 
plant in Ridgefield, Wash. This is a 


new quick frozen berry plant recently 
equipped with modern A. B. Mc- 
Lauchlan Co. berry processing equip- 
ment. New owners are Dan Epperson 
and Arthur E. Symons, Jr. They pur- 
chased the business from L. Donald 
Fisher, who is retiring from the busi- 
ness. Epperson and Symons also have 
frozen food plants in Sedro Woolley 
and Sumner, Wash., for the processing 
of rhubarb, berries, and cherries. 


Circus Foods’ Plant 
Goes to U.S. Tobacco 

United States Tobacco Co. has 
agreed to acquire the business and 
physical assets of Circus Foods, Inc., 
of San Francisco, the leading manu- 
facturer of canned nut products in the 
West and Southwest and a leading 
manufacturer of candy bars. 

U. S. Tobacco paid cash for the 
acquisition, around $i,200,000. 


Sugar Firm Moves 

The U and I Sugar Co., has moved 
from the Colman Building in Seattle 
to new, larger offices at No. 2 Horton 
St., Seattle. 


Men in the News 


Peter M. Filice has been elected 
president of Filice & Perreili Canning 
Co., succeeding the late Gennaro A. 
Filice. The new chief executive comes 
to his post after long experience in 
the sales department. His company 
is a major California fruit and vege- 
table firm, with headquarters at Rich- 
mond and with branch plants at Gil- 
roy and Merced. 


James Rice, formerly with Stokely- 
Van Camp, Ellensburg, Wash., has 
moved to Lewiston, Idaho, where he 
has joined the Western Valley Seed 
Co., Ardie Gustafson, president and 
megr., has announced. 


Cc. J. Blumlein 


H. A. White 


Henry A. White, board chairman 
of Hawaiian Pineapple Co., Ltd., was 
elected a director of Vacu-dry Co.. 
Oakland, Calif., manufacturer of low 
moisture food products. 
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12% 


reater yield 
on DICED Peaches 


and Pears from 
your entire season’s 
pack... with the 
Urschel Model Dicer \_—s—2 


(more than twice the capacity of any other equipment) 


e¢ One sure way to create greater consumer 
acceptance — and repeated sales—of your quality 
fruit pack is with the Urschel Model G Dicer. 


¢ Stepped-up production is yours too, up to 8 
tons per hour, when you dice your products 
on this unit. Consider this, too. The Model G 
adjusts for cuts of 4” x 4%" x 4%’, 

%”x1%"x 1%", or %” cubes. 


Not slicing peaches or pears? 


¢ The Urschel Model G Dicer is ideal 
also for cutting pineapple, apples, 
potatoes, mushrooms, onions, cabbage, 
celery and peppers. Up to 11 tens per 
hour on these products. Complete details 
are available when you request 

Bulletin No. 5. 


IMPELLER 
PADDLE 


Simplicity and precision combine to provide uniformity 
in the Model G Dicer. Note the unique method of 
controlling the cut to prevent cracking by cutting 
parallel to the product strain. 


Write: 
Urschel Model G Dicer s > URSCHEL 
- Food Machinery and Chemical Corporation, 3 = LABORATORIES iwc. 
3 P. O. Box 1120, San Jose 8, California “A Al VALPARAISO. INDIANA 
James Q. Leavitt Company, 410 Twenty- OTe << 


Fifth Street, Oakland 12, California : 
Designers and manufacturers of precision, high speed cutting equipment for food products 
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Joseph Blumlein, president of S&W 
Fine Foods, Inc., a wholly owned sub- 
sidiary of Di Giorgio Fruit Corp., 
San Francisco, Calif., was elected a 
vice president of Di Giorgio. Other 
newly elected vice presidents are 
Robert S$. McKnight, treasurer of the 
parent firm, and Jomes H. Brooks, 
manager of Di Giorgio citrus proper- 
ties in Florida. 

Fred H. Elliott, auditing division 
manager, Calif. Packing Corp., San 
Francisco, retired in May. Mr. Elliott 
went to work, when just out of high 
school, for Calif. Fruit Canners Assn., 
and remained with Calpak when 
CFCA and others united to form the 
new firm in 1916. 


Ralph F. Baxter was appointed di- 
rector of corporate planning, Hunt 
Foods and Industries, Inc., Fullerton, 
Calif. 


L. J. Campodonico has resigned as 
president of Western Frozen Foods 
Co., Inc., Watsonville, Calif. He will 
be succeeded by O. L. Moulthrop who 
formerly was vice president in charge 
of production. Mr. Moulthrop will be 
assisted by Dan Carroll, vice president 
in charge of sales and George Blake, 
secretary-treasurer. 


George R. Gorski was appointed 
Southwest district sales manager for 
Dole Hawaiian Pineapple Co., San 
Jose, Calif. 

Fred C. Hasemann, divisional sales 
director of California Packing Corp., 
San Francisco, Calif., will retire on 
July 1. He has been with the company 
35 years. 


Obituaries 


Henry Weber, co-owner of the 
Coastal Valley Canning Co., Oxnard, 
Calif., died in Portland, Ore. in June. 


4 


WHY WEREN'T YOU THERE? Everyone else was at the Frozen Food 
Frolics of 1959, on May 22. It was sponsored by Arne Lervick, Twin 
City Foods, at his home on Lake Goodwin, near Stanwood. Industry 
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Mr. Weber, a pioneer in the chili pack- 
ing business, was an authority on the 
canning of peppers. 

Manvel T. Bettencourt, division 
manager for the Borden Co. died in 
San Jose in May. 


Lima Beans with Ham 

Nalley’s, Inc., Tacoma, Wash., has 
introduced a new product — Lima 
Beans and Ham, with sauce. It is pack- 
aged in | Ib. 8% oz. cans. The label 


LIMA BEANS 
and HAM~~ 


which is supplied by the Ridgway 
Lithograph Co. employs a full color 
illustration of the product. Serving 
suggestions are given on the back. 


Almond Growers Exchange 
Makes Refunds Early 

The California Almond Growers 
Exchange refunded members’ contri- 
butions to the organization's revolv- 
ing reserve account from the 1955 
crop operations. The refund was made 
June 5, almost a year ahead of sched- 
ule. 

Normally such reserve contribu- 
tions are refunded on a_ four-year 
cycle. It was shortened this time so 
that the members might receive all 
possible financial assistance due to a 


50% reduction in normal crop size 
last year. 


Fruit League Officers 

Leonard P. LeBlanc was named 
president of the California Grape & 
Tree Fruit League at the recent three 
day convention held in San Francisco. 
Other officers elected were: M. A. 
Nielson, Santa Clara, first vice presi- 
dent; Franklin Gindick, Visalia, sec- 
ond vice president; Edward M. Zel- 
ler, San Francisco, third vice presi- 
dent; W. A. Hamilton, Reedley, secre- 
tary; David O. Nathan, San Francisco, 
treasurer. Harold Angier, general 
manager of the league, is assistant 
secretary-treasurer. 


Walnut Growers Appoint 
New General Manager 
Albert L. Buffington was appointed 
general manager of Diamond Walnut 
Growers, Inc., Stockton, Calif., 
a grower-owned cooperative market- 
ing association. Mr. Buffington has 
been assistant general manager. 
James H. Bryce resigned as general 
manager for personal reasons. His 
future plans are not known. 


Northwest Association 
Plans Summer Outing 

The Summer Membership Meeting 
of the Northwest Canners and Freezers 
Assn. will be held at Timberline Lodge 
on Mount Hood, July 31. A member- 
ship meeting will be held in the morn- 
ing, and the annual golf tournament 
will be held during the afternoon. This 
year an annual trap shoot tournament 
will be inaugurated, for non-golfers 
during the afternoon, according to Cec 
Tulley, association secretary. 


CFA Moves Offices 
The California Fertilizer Assn. 
moved from San Marino to Sacra- 


leaders from all over the U. S. attended this mid-spring one-day 
convention which featured a golf game, salmon barbecue, informal 
get-together. About 90 men crowded the verandah for this photo. 
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mento on June |. The association's 
new address is Room 213, Ochsner 
Building, 719 “K” Street, Sacramento, 
Calif. Telephone: Hickory 4-7625. 


Calif. Freezers To Meet 
In Monterey Next February 
Western Frozen Food Processors 
Assn. will hold its 1960 annual meet- 
ing at Mark Thomas Inn, Monterey, 
Calif., on Feb. 8-10. The industry 
luncheon and banquet will be held at 
the nearby fairgrounds, all other events 
occurring in the headquarters hotel. 


1960 Packaging Show 

The Western Packaging and Ma- 
terials Handling Exposition will be 
held in 1960 on July 19, 20, 21 at 
Pan Pacific Auditorium in Los An- 
geles. The show is sponsored by top 
industrialists in the packaging and ma- 
terials handling fields in the 10 west- 
ern states, as well as leading national 
firms with western divisions. 


Potato Conference 
at Idaho Falls 


The tenth annual Potato Utilization 
Conference will be held at Idaho Falls, 
Idaho, July 20-22. New things in the 
industry will be discussed in the Mon- 
day morning session, including addi- 
tives, potato marketing, potato nutri- 
tive values. 

Panel discussions during Monday 
afternoon will cover several aspects 
of quality control from raw material 
selection to the finished product. 
Tours will be held on Tuesday, July 
21, and the research reports will be 
given on Wednesday. 

Jack D. Gardiner is the newly elect- 
ed treasurer of Pacific Hawaiian Prod- 
ucts Co., a fruit juice packing com- 
pany of Fullerton, Calif. 


Pineapple Growers 
Meet in California 

The Pineapple Growers Association 
of Hawaii, which consists of all of the 
grower-canners in Hawaii, held its 
16th annual meeting at Del Monte 


Lodge, Pebble Beach, Calif., on June 


Elvon Musick was re-elected presi- 
dent at the meeting of the board of 
directors following the annual meet- 
ing. New vice presidents are R. E. 
Searby and J. Walter Cameron. 


Canning Peach Assn. 
Moves to New Office 

The California Canning Peach As- 
sociation, whose member-growers pro- 
duce a major part of the peaches 
canned in California, moved its of- 
fices last month for the first time 


CANNER/PACKER for July, 1959 


since the association was founded. The 
new address is, World Trade Center, 
Ferry Bldg., San Francisco, Calif. 


Improved Fruit Handling Will 
Increase Consumer Acceptance 

Top executives of the fruit canning 
industry meeting in San Francisco, 
April 21, were reminded that competi- 
tive desserts are continually moving 
ahead of canned fruits. 

Reporting the results of a con- 
tinuing research program on canning 
fruits (started in 1951) which includ- 
ed widely scattered and significant 


consumer acceptance tests, Dr. Mrak, 
internationally prominent food scien- 
tist of the University of California, 
said that the results to date of the 
studies are encouraging in terms of 
greater markets. 

Dr. Mrak stated that when the re- 
search program at U. C. was broken 
down into the broad fields of fresh 
fruit, handling processing and con- 
sumer acceptance the results showed: 

* Increase in case yield, improved 
dessert quality, product uniformity, 
labor savings and lower fresh fruit 
spoilage due to an orderly flow of 


Precisely 
fabricated 
to improve 
your 
producticn! 


WIRE CONVEYOR BELTS 


Right here in the West... ALLOY WIRE BELT CO. fab- 
ricates belting for every industrial need — the only 
manufacturer with Pacific Coast headquarters. The 
specific weave, precisely fabricated with the proper 
metal — ALLOY Belts are skillfully designed to with- 
stand exposure to temperature extremes, load stres- 
ses, caustics and other tough jobs. 


Important too are faster service and supply that cut 
downtime and costly delay. You can count on ALLOY 
Belts when, where and how you need them. Write 
today for literature and your distributor's name. 


ALLOY WIRE BELT COMPANY 


226-A Phelan Avenue - San Jose 12, Californie 
CYpress 5-7762 
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fruit through the cannery. 

* Definite preference for the canned 
fruits packed under commercial meth- 
ods at the Food Technology Depart- 
ment at Davis. 

At the same meeting, George F. 
Garnatz, director of the Kroger Food 
Foundation which conducts consumer 
surveys for some 1200 Kroger grocery 
stores in the Midwest, confirmed Dr. 
Mrak’s U. C. acceptance surveys. The 
Kroger surveys were made with cling 
peaches packed in the Food Tech- 
nology Department pilot plant, Uni- 
versity of California at Davis. 

Dr. Mrak stressed quality as the 
key to the all important acceptance of 
any food product. Moreover, he said, 
the extensive California and Midwest 
acceptance tests on the U. C. im- 
proved canned cling peach pack show- 
ed a definite preference for a more 
highly sweetened product than is now 
found in the present average commer- 
cial pack. In these long-term accept- 
ance tests, consumers ascribed their 
preference to better fruit flavor, rather 
than increased sweetness. Further test- 
ing showed that with additional sugar 
plus acid consumer preference was 
even more marked. 

The University of California re- 
search team points out that the find- 


ings upset a common belief in the 


ALLOY PROCESS 
VESSELS | 


ASHBY AT SIXTH 
BERKELEY 10, CALIFORNIA 
Telephone THornwall 5-1400 


canning industry that to obtain maxi- 
mum consumer acceptance sugar 
should be held at a low level. The cor- 
rect conclusion to be drawn from the 
research, according to them, is that the 
highest dessert quality comes from 
proper fruit selection, proper handling 
and processing, improved levels of 
sugar and acid, and that the basic 
findings of this research apply to the 
canning of practically all fruits. 
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NEW DEPARTMENT HEAD. Dr. George F. 
Stewart succeeds Dr. Emil Mrak as the new 
head of the Department of Food Technology, 
University of California, Davis. Dr. Mrak was 
named Chancellor of the University. 


Prune Committee Recommends 
Keeping 1958 Regulations 

The Pruae Administrative Commit- 
tee decided that there is no apparent 
surplus in the 1959 prune crop and 
therefore recommended to the Secre- 
tary of Agriculture that there be no 
set-aside of prunes during the 1959- 
60 crop year. The committee also rec- 
ommended that the pack specifications 
and the superseding grade regulations 
that were in effect prior to this cur- 
rent crop year be made effective for 
the new crop year which begins Au- 
gust 1, 1959. 

In reaching its conclusions, the 
Committee estimated the 1959 prune 
production at 163,000 tons. The carry- 
over at the end of July is expected to 
be the smallest in many years. 


Protection for Crops 

The 12,000 square foot concrete re- 
ceiving slab at the big Salem, Ore., 
plant of Blue Lake Packers was roof- 
ed over this spring at a cost of $35,- 
000. Norman Merrill, general man- 
ager, said that the truss-roofed sun- 
shade will provide protection for corn, 
beans, and other products upon de- 
livery, result in higher quality, less 
waste. 


New Choline Process 


Gets A Patent 

The United States Patent Office has 
issued a patent to Dr. Edwin F. 
Bryant, research chemist for Sunkist 
Growers, for a new process to be used 
in manufacturing a number of phar- 
maceutical products and nutritional 
supplements from choline. 

Choline is a nutritional element 
available in fresh citrus and many 
other foods which helps disperse fat 
in the blood stream. In Dr. Bryant's 
process, choline is mixed with another 
substance from citrus fruits, poly- 
galacturonic acid, which is derived 
from citrus pectin. It has the effect 
of making the choline tasteless, odor- 
less and free-flowing in dry form so 
it can be readily mixed with other 
vitamins and it is pleasant to the 
taste. 

The patent for the preparation of 
the polygalacturonic acid used in the 
compound is also held by Sunkist, 
having been issued to Dr. Bryant some 
years ago. 


Area of Cling Peach 
Plantings Increased 

Nearly 75,000 acres are now plant- 
ed to clings, according to the Cali- 
fornia Canning Peach Assn.’s_ 1958- 
59 Orchard and Production Survey. 
This is the largest acreage planted in 
recent history. Unless larger packs 
are sold to processors, more trees are 
removed, and fewer new plantings are 
made, the industry will be in trouble. 

A new method of crop estimating 
used for the May 21 mid-thinning 
forecast. Every grower and his cannery 
fieldman participated. Orchards were 
estimated block by block with both 
the grower and the cannery fieldman 
signing the advisory board estimate 
form, indicating their agreement on 
the estimate. 


Light Olive Crop 
for 1959 Harvest 

The California Olive Advisory 
Board, San Francisco, representative 
of both growers and packers an- 
nounced that a light olive crop is in 
prospect for the 1959 harvest. Sev- 
eral surveys made in recent weeks in- 
dicate that this crop will be one of the 
lightest in many years, according to 
Daryl Hutchins, manager. 

Mr. Hutchins stated that initial sur- 
veys started early in April, when the 
trees were still in bloom, indicated a 
light crop. A check of orchards later 
disclosed that some areas where there 
was good bloom have had a poor fruit 
set, and other areas have had green 
drop, thus further reducing crop pros- 


pects. 
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Beet Sugar Production 
Hits All-Time High 

The nation’s beet sugar industry 
produced 4,141,856,000 Ibs. of sugar 
from the 1958 crop of sugar beets. 
This exceeded the previous record of 
4, 135, 978,900 in 1957 by nearly six 
million Ibs. 

With 22.63°% of the total produc- 
tion, California maintained its first- 
place position among the 15 states 
having beet sugar processing plants. 
Colorado, with 19.06% was a close 
second. Idaho, with 11.31% was third. 
Other states with more than 5% of 
the total each included Minnesota, 
Montana, Nebraska, Michigan and 
Washington. 


Olallieberries Get a Push 
As a Preserve Berry 

The olallieberry, a bright new berry 
developed by the USDA from the 
native Blackberry of the Columbia 
River Valley, will be promoted by a 
new association. 

Hugh McErlane, recently retired as 
district manager of Armour & Com- 
pany’s Dairy, Poultry and Margarine 
Div., of the San Francisco district, will 
manage the new California Olallie- 
berry Advisory Board office at 1399 
Battery St., San Francisco. 

The berry will be popularized as a 
superior berry for preserves, jams 
jellies, etc. It has fewer seeds and a 
flavor that incorporates flavors of sev- 
eral berry varieties. 

At the present time, several pro- 
cessors are packing Olallieberry pies, 
jams, preserves and syrup for the 
retail trade. 


USDA Regional Lab 
Receives Award 

The Western Regional Laboratory 
of the U. S. Department of Agricul- 
ture in Albany, Calif., received an 
Award of Merit from the National 
Assn. of Frozen Food Packers. 

The award was presented at the as- 
sociation’s annual meeting for “con- 
tributions in fundamental and applied 
research which have greatly aided the 
development of the frozen food in- 
dustry.” 

According to laboratory officials 
the award was given in recognition of 
a research project called the time- 
temperature tolerance project. The 
project is proving useful to frozen 
food packers, shippers, warehousemen, 
distributors, and retail operators. Con- 
sumer groups are also using the re- 
sults. 

Last year the National Frozen Food 
Distributors Assn. presented a similar 
award to the laboratory. 
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Krakice Maker: 
30 ton ice capacity per unit. 


New Kohlenberger 


KRAKICE MAKER 


Solves Any Crushed Ice Requirement 


Poultry, fish, concrete aggregate, vegetables ... 
Wherever crushed ice is used there’s a place 
for Kohlenberger’s new Krakice Maker. 
Now you can get higher ice yield per cubic ft. of space 
occupied. Kohlenberger’s Krakice Maker delivers clearer 
crushed ice in larger quantities faster than conventional 
models. No fine adjustments are necessary and 
the need for knives or scrapers to remove ice from plates 
has been eliminated. Available in 15, 30, 45 and 
60 ton units. Write for detailed information. 


When quality and dependability count... contact Kohlenberger! 
Kohlenberger services include: 
Equipment Manufacture * Refrigeration System Design 
Plant Layout * Field Erection 


ENGINEERS 


OWLENBERGER | MANUFACTURERS 
CONTRACTORS 


1610 COMMONWEALTH AVENUE, FULLERTON, CALIFORNIA 
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News of Western Suppliers 


Crown Zellerbach Announces 
Top Management Changes 

H. L. Zellerbach, acting board 
chairman of Crown Zellerbach Corp., 
San Francisco, Calif., announced that 
the board has approved a general re- 
alignment of executive duties and re- 
sponsibilities. 

A. B. Layton, president, was elected 
chairman of the newly established fi- 
nance committee and will preside at 
stockholders’ meetings and meetings 
of the board and executive committee 
in the absence of J. D. and H. L. 
Zellerbach. Reed O. Hunt, who has 
been serving as executive vice presi- 
dent, was elected president and chief 
executive officer. 

P. T. Sinclair, president of Crown 
Zellerbach Canada Ltd., was elected 
executive vice president. The board of 
directors of Crown Canada elected 
G. H. Gallaway as his successor. 


Fibreboard to Build Pulp Mill 

Fibreboard Paper Products Corp., 
San Francisco, Calif., will build a 
multi-million dollar kraft pulp and 
paperboard mill at San Joaquin. This 
will be the only virgin kraft pulp mill 
in California. An advanced system of 
air and water effluent controls has 


been engineered for the new mill by 
Fibreboard, and will be included in 


the new construction. 


Chem-Guard Representative 

Duncan Equipment Co., Seattle, 
Wash., has been appointed to repre- 
sent Chem-Guard Products, Inc., San 
Carlos, Calif., in Washington and 
Oregon. The film will handle Chem- 
Guard mildew-resistant paints and 
enamels as well as Cunilate Western 
Wood Seal. 


Men in the News 
Randolph J. McMaster was elected 


in assistant vice president of C.I.T. 
Corp., and head of its Portland Div. 


H. A. Knudsen, manager of the 
Portland sales office of Owens-Illinois 
Glass Co. for the past 27 years, was 
promoted to assistant divisional credit 
manager with headquarters in the 
firm’s general offices in San Fran- 
cisco. John P. Morris was named Mr. 
Knudsen’s successor. 


Peter J. Metz, formerly plant super- 
intendent at the Los Angeles plant, 
Crown Zellerbach Corp., San Fran- 
cisco, Calif... was named resident 


manager of the new polyethylene film 
extrusion plant in Orange, Texas. 


Herbert Koenig was named field 


representative in eastern Oregon and 
East Portland, C.1.T. Corp., industrial 
financing firm. 


L. D. Otzen was promoted to Los 
Angeles branch sales manager for the 
sales division of Glass Containers 
Corp., Fullerton, Calif. 


August E. Peitzmann was named 
manager of the newly established 
Western Div., Centrico, Inc., Engle- 
wood, N. J. The new division will 
handle distribution of Westfalia Cen- 
trifugal Separators throughout the 
eleven western states. Mr. Peitzmann 
will headquarter in San Mateo, Calif. 


Obituaries 

Robert H. Lee, 76, retired northwest 
district sales manager for Continental 
Can Co., died in Portland June 4 to 
end a long career. He started with the 
Seattle Can Co., later purchased by 
Continental, in 1914. He retired in 
1949. He is survived by a son, Thomas 
R. Lee, Seattle, and a daughter, Mrs. 
Charles F. Bradford, Portland, and 
nine grandchildren. 


call PETERSON AND PETERSON 


F. H. LANGSENKAMP Co. 


leaders in new developments in Pulpers and Finishers, plus an established 
line of Kookmore Patented Coils, Can Openers, Crushers and Shredders 
NEW |! “Panel Coil” Jacketed Tanks — lower in cost, higher in efficiency 


METZGAR 


nylon and ball bearing wheel and roller gravity or power conveyors. 


AND OTHER GREAT NAMES | 


in motors and variable speed drives for positive processing control. All 
this equipment available, with skilled service and consultation, from | 


PETERSON & PETERSON 


Equipment Engineers serving the food processing industry in: the 

West. Dependable service and expert consultotion ore yours when 

you rely on PETERSON & PETERSON for your processing equipment. 


1980 MOUNTAIN BLVD. * Phone Olympic 5-3827 * OAKLAND 11, CALIF. 

For WAUKESHA Service : ; 
. 1316 W. Ramona Boulevard, Alhambra, California 
894 North 10th Street, San Jose, California 


TOM RIDGEWAY. . 


.... you can rely o 


WAUKESHA Sanitary Pumps 


with capacities from | GPM to 315 GPM in sizes up to 4 inches. The ac- 
cepted standard, time proven pumps for the handling of food products. 
The criterion of performance. For service and complete stock of parts, 


perfect product’ 
preservation for, 
heat sensitive | 

products 


ermovac’ 


PROCESSING EQUIPMENT 


record breaking 
speed with 


THERMOVAC equipment slashes processing costs for food 
and chemical industry! Exclusive designs assure ultimate 
efficiency for heat sensitive products with densities beyond 
flow factors. Write or phone for full details. 

e@ Tubular Heat Exchangers with direct flow heads 

e@ Vacuum Evaporators — Low and high density 

@ Thermal and Processing Control Systems 

And check on the THERMOVAC Sanitary “TP’’ Pump with the 
Universal Mount that eliminates mounting problems. It's a 
Waukesha Product. 


THERMOVAC, INC... 
. FRANK A. BELLATO, Consulting Mechanical Engineer 

EAST WAZELTON AVENUE © STOCKTON, CALIFORNIA 
TELEPHONE MOwara 6-4385 
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Chemicals for Agriculture 


Use RHOTHANE 
insecticide to kill fruitworm, ROHM €& HAAS 


hornworm, pinworm, and psyllid COMPANY 
on temetene. WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


DITHANE and RHOTHANE are trademarks, Reg. U.S. Pat. Off. 
and in principal foreign countries. 
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SALT BETTER 
— 


CANNERS! 


CUBE 


Has 6 Advantages Over Fiake 
Salt—for Food Processors! 


1. Has a FAST, UNIFORM dissolving 
rate that imparts a more uniform 
salt content and flavor to canned 
foods . . . because these fine cube 
crystals are uniformly double- 
screened, filter-dried — and do not 
break up like uneven, brittle flake 
salt crystals. 

2. a purity. Contains only 
1/6th as much calcium as limit set 
by canning industry; 99.8+% so- 
dium chloride. 

3. Will not cake under normal condi- 
tions in your plant—and keeps well 
—even though it contains no addi- 
tives . . . because of the fine cube 
shape, and moisture-proof bags. 

4. Requires 1/ird less storage space. 
Not as bulky as flake salt. 

5. You save up to 27¢ on every 100-1b. 
bag . . . because our modern, 
highly - efficient, quadruple - effect 
evaporators produce this higher- 
quality, fine cube salt at lower cost 
than flake salt. 

6. Plenty always available. Production 

of fine cube salt is not limited. 


Write for 
Complete 
Information! 


HARDY 
SALT CO. 


P.O. Drawer 449 
St. Lovis 3, Mo. 


There is a High Quality HARDY 
SALT for Every Purpose! 


Distributors Group 
Ordered To Dissolve 

The Frozen Food Distributors Assn. 
of Greater New York, a group form- 
ed to distribute frozen food special- 
ties, was recently disbanded by court 
order. This was part of a judgment 
handed down in a civil antitrust suit. 

The association, six corporation 
members and five individuals who 
were officers of the association and of 
a corporation were charged with vio- 
lating Section 1 of the Sherman Act. 
The group was charged with conspir- 
ing to increase prices of frozen food 
specialties to arbitrary high levels; 
boycotting packers who sell to non- 
conforming distributors; having dis- 
tributors boycotted who sold at lower 
prices than those agreed upon by the 
group. 

The judgment of the court prohibits 
all defendents other than the associa- 
tion from agreeing to fix their prices 
or those of other distributors, boycot- 
ting any packer, and bringing about 
a boycott of distributors by any packer 
or of packers by any distributor. 

The corporations named in the suit 
are: Global Frozen Foods, Inc., New 
York City; Nassau Suffolk Frozen 
Food Co., Inc., New Hyde Park, 
N. Y.; Reliable Food Distributors, 
Inc., New York City; Snow Kist 
Frozen Foods Corp., Jersey City, 


N. Y.; and Flagstaff Frozen Food As- 
sociates, Inc., Newark, N. J. 


ASSOCIATION ACTIVITIES 


Fred Dundas Named 
President of GCMI 

Fred N. Dundas was elected presi- 
dent of the Glass Container Manu- 
facturers I ns ti- 
tute, Inc., at a 
three-day meeting 
of GCMI’s board 
of trustees. It was 
held in White 
Sulphur Springs, 
W. Va. Mr. Dun- 
das is executive 
vice president of 
the Dominion 
Glass Co., Ltd., 
with headquarters in Montreal. 

Mr. Dundas is a native of Ontario. 
He joined the Dominion Glass Co. in 
1935 after graduating from the Uni- 
versity of Toronto. He was named 
vice president and secretary in 1955, 
executive vice president and director 
in 1956. Mr. Dundas has been a 
leader in GCMI affairs for years. 

J. S. Heuisler, Maryland Glass 
Corp., was elected first vice president 
of GCMI, and C. G. Bensinger, 
Owens-Illinois Glass Co., second vice 
president. Elected to the board of 
trustees were: G. F. Collins, Jr., 
Liberty Class Co.; James G. Ferguson, 
Laurens Glass Works, Inc.; and E. M. 
Terner, Metro Glass Co., Inc.; J. Gor- 
don King, Hazel-Atlas Glass Div., 
Continental Can Co., Inc., was re- 
elected. 


Fred N. Dundas 


CANNING CROPS CONTEST WINNER James J. Junion, 17-year-old Casco, Wis., high school 
student receives a bronze plaque honoring him. His Congressman, John W. Byrnes, presented 


the award. L. to R.: Norman Sorenson of Mil 


kee, Wis., president of NCA (sponsoring 


organization); Congressman Byrnes; J. J. Junion; and Marvin Verhulst, executive secretary 
of the Wisconsin Canners Assn., Madison. Young Junion won the contest by growing 1212 
acres of peas under contract to Larsen Canning Co. and made a profit of $43 per acre, or 


$17 per hour. 
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It's a more appetizing, natural taste. Easy-to-detect. 
And easily obtained with COL-FLO, a hard-to-believe, 
short textured starch from National. 

COL-FLO preserves the natural flavor of thickened 
or stabilized foods. Canned or frozen. It never imparts 
an undertone of cereal taste. Never interferes with nat- 
ural flavors. Too, it doesn't cloud natural colors be- 
tween processing and eating. A crystal clear glossiness 
highlights your food product. 

COL-FLO also safeguards and improves stability. 
liquid separation tests show far greater resistance to 
breakdown than wheot flour or other waxy starches. 
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FREE TASTE TEST. We'd be glad to send a sample 
of COL-FLO for comparison. The test is simple. Just 
prepare identical solutions of COL-FLO and any thick- 
ener you're using in juice, water or any liquid. Then 
taste the difference! Sound interesting? Write, telling 
us something of the use you have in mind. 


FOOD DIVISION 


STARCH and CHEMICAL 
CORPORATION 
750 Third Avenue, New York 17 
3641 So. Washtenaw Avenue, Chicago 32 
735 Battery Street, San Francisco 11 
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Seed Injury Causes 
Snap Bean Sterility 

A reduced germination of snap 
bean seed is causing concern to pro- 
cessers and growers. So serious is the 
problem that the government require- 
ments for germination of several va- 
rieties has been reduced from 75 to 
70%. 

The sterility of some bean seeds is 
not new. At the turn of the century, 
when practically all bean seed was 
growing in the East, there was less 


RAW PRODUCTS 


trouble. Then the seed industry moved 
to the semi-arid regions of the West 
to escape seed-borne blights common 
in humid regions. 

After the move West, seed germina- 
tion problems became more serious, 
probably due to lower humidity at 
harvest time, to new varieties, and to 
increased mechanization which may 
lead to seed injury. 

Varieties differ radically in resist- 
ance to injury. In general, white-seed- 


ASK HOW 


YOU CAN REDUCE 


*PALLETIZE 
STACK EVENLY 
AUTOMATIC DUMP 


REDUCE BRUISE 
DAMAGE 


® HAVE LONG LIFE 
© SAVE SPACE 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


American Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 


than varieties with colored seeds. How- 

ever, since the white-seeded Stream- 

liner is quite resistant, it is believed 

that other white-seeded resistant va- 

rieties can be developed by breeding. 
—Dr. John D. Atkin, New York 
State Agricultural Experiment Sta- 
tion. 

New Fungicide for 

Peach Rot 

A fungicide, Thylate, made by Du- 
Pont, has been tested successfully for 
peach rot and scabs. The chemical has 
been used successfully for several 
seasons for apple scab and rust. 

It can be used in mixed peach and 
apple orchards. It leaves the fruit with 
a fine-quality finish at harvest time. 

Usual recommendation for use on 
peaches is 142-2 Ibs. per gallon, in 
normal concentrations. It should be 
applied at petal fall, again when most 
of the shucks are off the young 
peaches, and then again about one 
month before harvest. During the last 
month, applications should be repeat- 
ed at seven-day intervals. 

Scab control begins with a petal 
fall spray and three to six cover sprays 
at 10 to 14-day intervals, until the 
disease is under control. 


—E. D. DuPont de Nemours & 
Co., Wilmington, Dela. 


Tomato Fly Eggs: The Time 
To Watch Is After Picking 

Most of the eggs laid by adult 
Drosophila in tomatoes are in the early 
morning and late afternoon hours 
when the light is not too strong and 
the temperature not too high or low. 

Up to 75% of the eggs found on 
tomatoes at the canning plant have 
been laid in fresh mechanical cracks 
after the fruit is picked. 

Control of the fly must still start in 
the field. Tomatoes should be planted 
in rows far enough apart to permit 
cultivation and spraying. Wide row 
spacings also minimize picker damage. 

Roadways running across the rows 
should be clean. Fruits crushed by 
harvest operations and other breeding 
places should be eliminated—even in 
surrounding farm areas. 

A spray program for insecticides 
and fungicides should be designed 
to control all insects which damage 
the fruit or plant. In addition, the 
program should include two applica- 
tions of Diazinon in spray or granular 
form beginning with the egg-laying 
period of the Drosophilia fly. 

—Recommendations to Growers 
and Canners, National Canners 
Association. 
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ied Advertising 


When writing box advertisers, please address, ‘‘Box —c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.’’ 


RATES: Help wanted, positions wanted, ma- 
chinery and equipment wonted or for scale or 
other classified notices—15 cents per word, 
75c extro for blind box number. Minimum 
charge $4. Terms net prepaid. Classified ads 
cre set in 6-point type. No cuts or special bor- 
der permitted. Each line of capitol letters 
chorged for as two lines. 


Classified-disploy and professional rete (borders 
ond cuts permitted), 1-time- $25. per inch. 
One-inch, 12 monthly issues, poid in advance: 
$200. No agency commission or cash discount 
on classified or classified disploy. 


FOR SALE—-MACHINERY 
AND EQUIPMENT 


FOR SALE—KETTLES, LABELERS, Retorts, 
Tonks, Pumps, Con Washers, sterilizers, Case Pock- 
ers, etc. Send for list. Loeb ue Supply Co., 
830 W. Superior S., Chicago 22, 


FOR SALE: 1—18° Foctory rebuilt Russell's Con- 
tinvows Cooker for No. 2's and 303's holding 2080 
cons, also 1 Vance & Boker Cooker holding 800 
No. 2, 303 cans, also 1 High Speed Can Packer, 
single stroke, delivers 2 loyers, set for 48 pack 
6x4x2, hondie 8-oz., #1, 12-oz. cons, good con- 
dition. General Food Equipment, inc., P. O. Box 
504, Lakeland, Florida. 


WANTED MACHINERY 


WANTED—Corrugated Boxes, Folding | poper boxes, 
cellophane bags and rolls and any other discon- 
tinved packaging material for sale. hag Box Co., 
Inc., 1013 Broadway, Brooklyn 21, 


Dure-Mill 6 oz. Hi-Speed Can Filler, 200 CPM; 
New-Way Labeler V6SB, up to gal. cont., elevator, 
7 twisters; Burt Coser No. 8042; New-Way Coser 
A301-407. WANTED YOUR SURPLUS EQUIPMENT. 
Ace Processing, 6829 South Kenwood Ave., MUseum 
4- 4-3380, Chicago 37, Wi. 

WANTED: CRCO No. 3 and No. 4 Pregrader or will 
exchenge for No. 5. Box 569, </o Canner/Packer. 


WIRE FORMS: . . Handles, Ports, Displays——— 
MADE TO YOUR 
Write for our file folder or Quotation to; 
FASFORM WIRE FORMING DIVISION———— 
6201 Carnegie Ave., Cleveland 3, Ohio. 


FOR SALE: Stondord Knopp No. 429 Top Case 
Gluer. Fitzpotrick st. st. Comminuting Machines 
Models D& F. 3,000, 3,700 gallon stainiess steei 
Vacuum Tanks with coils. Niagora Pressure Leaf 
Filters, 500, 100 sq. ft., Stainless Steel. SEND US 
YOUR INQUIRIES. PERRY EQUIPMENT CORP., 1405 
N. 6th St., Philo. 22, Pa. 


For SALE—25 Cypress Tanks. Do not hove to be 
disassembled to be moved. Good Condition. A. 
Fenster Corp., Caro, Michigon. 


FOR SALE—2 Mode! 8 corn silkers. Prac- 
tically like new. 1 Ayors pea and bean filler, first 
class condition. J. C. la Rue Co., Inc., Crowfords- 
ville, Indiano 


FOR SALE—Complete Blackeye pea line as follows: 
2 Chisholm Ryder Al! Stee! Viners, complete with 
chain conveyors, elevators, belt drive, with 46 HP 
gasoline engine; 2 Goulds centrifugal pumps with 
4” intake and 4” discharge belt driven; 1 12 ft. 
hot water blancher complete with reduction gear; 
1 Sinclair Scott Rod Wosher RW 619; 1 pea holding 
hopper; Ayars 5 Pocket Filler with change parts for 
#303 and #2 cans; 2 Dewatering Reels; 2 Wolf- 
inger Beet Slicers. 1. H. Moore Canning Company, 
McAllen, Texes. 


MODERN REBUILT PROCESS MACHINERY AVAIL- 
ABLE AT GREAT SAVINGS. PROMPT DELIVERIES. 
Filling line consisting of 4-piston Filler, pneumatic 
4-head Copper, ond Pneumatic Labeler—oll inter- 
connecting conveyors.—Stondoard Knapp 429 Corton 
Sealers with Compression units.—A-B-C and Fer- 
guson Carton Sealers.—Pneumatic Scale cartoning 
line, consisting of Automatic Feed, Wax Liner, 
Fillers, Bottom Sealer, Top Sealer and Compression 
Unit.—Pneumatic Scole Tite Wrap Machine.—Jones 
Medel CMV Constant Motion Adjustable Cortoner.— 
Pockoge Machinery, Hoayssen, Scandia, Hudson 
Shorp Wreppers, ol! models.—Werner & Pfieiderer 
3,000 goal. ond 3,500 gal. Jacketed Double Arm 
Mixers.—Doy, Boker Perkins, Hottman Mixers, all 
types.—Hope, Elgin, Filler Piston Fillers.—World 
Rotary, Ermold, Pony Lobelers.—Stokes & Smith 
G1, G2, G4, HG87, Fillers.—Resina LC 
Capper. 

OVER 5,000 MACHINES IN STOCK—Mixers, Lobel- 
ers, Dryers, Fillers, Sifters, Grinders, Cappers, Pul- 
verizers, Pockaging Mochines, Carton Sealing Ma- 
chines. Write, Wire, Phone Collect for Details and 
Quotations. UNION STANDARD EQUIPMENT COM- 
PANY, 318-322 Lofayette St.. New York 12, N. Y. 
Phone CAnal 6-5334. 


Dog-Eared Copies? 

A sure way to get a fresh-look- 
ing copy of CANNER /PACKER, be- 
fore the boss has torn half the ar- 
ticles out for his personal file, is 
te get a persona! subscription. 

WRITE: Canner Packer, Circula- 
tien Dep?., 500 Howard St., San 
Francisco 5, Calif. 


WANTED TO BUY for cosh—An exhaust box hov- 
ing capacity of over 200 #21 cons. Also a 15 to 
20 foot inspection and trim toble. Address Lunch- 
eonettes, Inc., 1621 Dodge St., Omaha 2, Nebrosko. 


500-1000 Ibs. 


WANTED—Smali Dicing Machine, 
per hour capacity for dicing meat and vegetobies. 
HICKORY VALLEY FARM, Inc., Little Kunkletown, 
Stroudsburg, R. D. #2, 5 


WANTED—1, 5 of 10 HP Vertical Hammer Mill, 
also 1 cabbage cover. Hartwick Foods, 128 E. Pio- 
neer St., Phoenix, Ariz. 


BUSINESS OPPORTUNITIES 


WANTED: Brokers or speciaity men who ore selling 
bokery trode, bokery supply trade, ice cream and 
soda fountain trade, chain and independent grocery 
trode, bar trade, their requirements on maraschino 
cherries—glaced, bottled and bulk. Write Box 369, 
Canner/Packer. 


FOUNDED 1922 


ed and rug 


Maurice Avenue at 58th Street, Maspeth 78, New York City 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 


1079 Lombard St. San Francisco 9 Calif, Tel: Prospect 6.1415 


LOW-FAT DRESSING—Unusvc! opportunity te ac- 
quire new, super-delicious oil-free salad dressing. 
Proved customer acceptance. Low-fat feature highly 
exploitable in current market. Terrific taste-appec!. 
Small family business with loco! soles orbit. No 
plent or equipment involved. This could be dynamic 
new item for expanding producer. Box 579. 


HELP WANTED 


WANTED — Plant for established 
Southern Canning plant canning peaches, pimientos, 
sweet potctoes and specicities. 200 employees. 
Must be sober and capable of toking full respon- 
sibility production and maintenance. State age 
qualifications and salory expected. Box 179. 


lorge Monvufacturer of Canning Machinery Equip- 
ment is looking for a solesmon. Machinery soles 
experience preferred but not essentiol. However, 
must hove knowledge of the Canning Industry. Eorn- 
ing potential in five figures based on Salary plus 
Commission. Write Box 279. 


WANTED—General Superintendent for large mid- 
western cold storage plant oll on one ficor. Must 
hove minimum of 5 yeors’ experience in frozen 
foods, cold storage, or general warehousing field. 
Salery open, depending on ability of individual. 
Age up to 45 yeors. Many employee benefits with 
this permanent position. All replies confidential. 
Box 479. 


POSITIONS WANTED 


WE PURCHASE row, processed or frozen foods, dis- 
continued mis-manufactured, dents, etc. Have in- 
stitutional and foreign markets which would not 
disturb your present morket. Berlin Co., 2900 W. 
Peterson, Chicago 45, Ili. RO 1-4348. 


Pickleman possesses complete production knowledge, 
techniques and experience in both processed ond 
fresh pack type pickle operation. Can manage help. 
Proved record of accomplishment. Desires a position 
eof responsibility with progressive firm. Box 379. 


FOR SALE 


(2) Lee Metal 304 8.8. 300-gallon Kettles 

(1) Ne. 10 Burt Labeler, Model AUPA 

(2) Complete Cherry Lines, 5 & 9-ten 
per hour 

(1) Ne. 10 New-way Boxer 

(2) CRCO Model F Bean Saippers 

(2) 8 ff. Blanchers, 8.8. drum 

(4) Late Model FMC Double Corn 
Huskers 

(77) Standard Perforated Retort Baskets 

(1) Ayars 9-pocket Tomate Filler 303 & 
Ne. 2, like-new 

(2) Acme Silver Stitchers 

(3) Allan Applesauce Machines, 375, 286 
& 150 cases per hour 

(1) Sinelair Scott Rotary Washer 


CORPORATION 
Webster, New York « Phone 270 or 370 


FOOD PROCESSING MACHINERY 


WRITE FOR 1959 CATALOG — 10,000 ITEMS 
Serving the food processing industry since 1912 


NEW——USED——REBUILT 


(1) FMC 8.8. Pasteurizer, tubes 
(1) Ne, 10 Panama Closing Machine 

(1) Langsenkamp Colossa! Pulper 

(1) FMC Continuous Steam Peeler (High 


pressure) 

(1) FMC Continuous Pressure Cooker 
Ne. 2 and 

(1) FMC Continuous Pressure Cooker 
No. 2% 


(3) Ne. 10 Weber Apple Fillers 
(12) Pease Double Apple Parers, also 
Triples 


(1) FMC Continuous Abrasive Peeler 

(3) FMC Handpack Fillers for 8 oz., 
3038's & 10's 

(1) TUC Creamaker, only 2 years old 
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(/ COMING EVENTS CALENDAR 


July 

6-24—Midwestern Canners’ Techni- 
cian’s School, Purdue University, La- 
fayette, Ind. 

10—-Tri-State Packers’ Assn., annual 
outing, Miles River Yacht Club, near 
Easton and St. Michaels. 

16—Indiana Canners Assn., golf outing. 
Meshingomeshia Country Club, Mari- 
on, Ind. 

16-17—National Kraut Packers Assn., 
annual summer meeting, Catawba 
Cliffs Beach Club, Port Clinton, Ohio. 


August 
3-7—National Dietary Foods Assn., 
Hotel Olympic, Seattle, Wash. 
10-12—American Soybean Assn., 39th 
annual convention, Sheraton-Jeffer- 
10-13—National Food Distributors 
Assn., 32nd annual meeting, Sherman 
Hotel, Chicago, Il. 
13-15—Institutional Food Distributors 
of America Div., USWGA conference 
and mid-year meeting, Green Briar 
Hotel, White Sulphur Springs, W. Va. 
23-25—1959 Internation Clover Farm— 
Foodland, 33rd anniversary conven- 
tion, Toronto, Ontario. 
son Hotel, St. Louis, Mo. 
23-26—National Assn. for the Specialty 
Food Trade, 5th annual Fancy Food 
& Confection Show, Hotel Astor, New 
York City, N. Y 


September 
9-10—Pet Food Institute, 2nd annual 
convention, Drake Hotel, Chicago, Il. 


October 
15-16—Quartermaster Assn., annual! 


Merchandising Calendar 


Aug. 1-31: Natl. Sandwich Month (Wheat 
Flour Institute, 309 W. Jackson Blvd., 
Chicago 6, Ill.). ‘ 

Aug. 21-27: Natl. Canned Salmon Week 
(Assn. of Pacific Fisheries, 302 Col- 
man Bldg., Seattle 4, Wash.). 

Aug. 1-Sept. 30: Back To School Month. 

Sept. 1-30; Natl. Better Breakfast Month 
(Cereal Institute, Inc., 135 S. LaSalle 
St., Chicago 3, 

Sept. 1-30: Natl. Better Breakfast Month. 

Sept. 7: Labor Day. 

Sept. 20-26; Natl. Dog Week. 

Oct. 1-31: Natl. Rice Harvest Festival 
(Rice Consumer Serv., Realty Bldg., 
Louisville 2, Ky.). 


convention, Hotel Statler-Hilton, New 
York, N. Y. 

15-17—Florida Canners Assn., 28th an- 
nual convention, Hollywood Beach 
Hotel, Hollywood, Fla. 

21-23—National Agricultural Chemicals 
Assn., 26th annual meeting, French 
Lick-Sheraton Hotel, French Lick, 
Ind. 

25-28—National Frozen Food Distribu- 
tors Assn., merchandising exposition, 
Sherman Hotel, Chicago, Il. 

29-30—National Pickle Packers Assn., 
annual meeting, Drake Hotel, Chi- 
cago, Ill. 

29-31—Florida Canners Assn., 28th an- 
nual meeting, Hollywood Beach 
Hotel, Hollywood, Florida. 


November 


5—Illinois Canners Assn., fall meeting, 
LaSalle Hotel, Chicago, Il. 

9-10—Wisconsin Canners Assn., 55th 
annual convention, Schroeder Hotel, 
Milwaukee, Wis. 

17-20—Packaging Machinery Manufac- 
turers Institute, Inc.. “PMMI Show 
of 1959,” New York Coliseum. 

23-24—Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

24-25—Pennsylvania Canners Assn., 
45th annual convention, Yorktowne 
Hotel, York, Pa. 


December 


7-8—Tri- State Packers Assn., annual 
meeting, Haddon Hall, Atlantic City, 
N. J. 


9-11—Grocery Manufacturers of Amer- 


Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacker 
Dr., Chicago 6, Ill.). 

Oct. 11-17: International Pizza Week (In- 
ternational Pizza Club, Box 213, New 
York 1, N. Y.). 

Oct. 12: Columbus Day. 

Oct. 15-24: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.). 

Oct. 15-24: Natl. Apple Week (Natl. 
Apple Week Assn., 1302-18th St., N. 
W., Washington 6, D. C.). 

Oct. 17: Sweetest Day. 

Oct. 17-25; Natl. Donut Week. 

Oct. 19-25; Natl. Fish and Seafood Week 


1.F.T. Sections Calendar of Meeting Dates 


Western 

So. Calif.: Sept. 16, joint meeting with 
AACC. 

So. Calif.; Oct. 23, all day meeting, 
Miramar Hotel, Santa Monica, Calif. 

So. Calif.: Nov. 18, Food Man of the 
Year. 
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So. Calif.: Dec. 3, Ladies’ Night. 


Midwest 

Chicago: Sept. 26, a tour of the Dept. of 
Dairy and Food Industries, University 
of Wis., Madison; attendance at Wis- 


ica, Waldorf Astoria, New York, N. Y. 

12-16—National Food Brokers Assn., 
National Food Sales Conference, Chi- 
cago, Il. 


January 

4-6—Northwest Canners’ & Freezers’ 
Assn., annual convention, Olympic 
Hotel, Seattle, Wash. 

7-8—Canners League of Calif., 37th an- 
nual Fruit & Vegetable Sample Cut- 
tings, Fairmont Hotel, San Francisco, 
Calif. 

18-23—-National Canners Assn.—Can- 
ning Machinery & Supplies Assn., 
annual convention & exhibit, Hotel 
Americana, Miami Beach, Fla. 


February 

9-11—Wisconsin Canners Assn., Raw 
Products Conference, Wisconsin Cen- 
ter Bldg., Madison, Wis. 

22-24—-Canadian Food Processors Assn., 
annual convention, Seigniory Club, 
Montebello, Quebec. 


March 

3-4—Pennsylvania Canners Assn., an- 
nual workshop, Allenberry Lodge, 
Boiling Springs, Pa. 

6-10—National Assn. of Frozen Food 
Packers, 19th annual convention— 
exposition, Conrad Hilton Hotel, Chi- 
cago, Il. 

20-22—Canners League of Calif., 56th 
annual meeting, Santa Barbara Bilt- 
more, Santa Barbara, Calif. 

22-23—-Wisconsin Canners Assn., spring 
meeting, Wisconsin Center Bldg. and 
Loraine Hotel, Madison, Wis. 


(Natl. Fisheries Inst., 1614-20th St., 
N. W., Washington 9, D. C.). 

Oct. 25-31: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 

Oct. 31: Hallowe'en. 

Nov. 1-7: International Cat. Week. 

Nov. 2-8: Natl. Horseradish Week. 

Nov. 3: General Election Week. 

Nov. 11: Veterans Day. 

Nov. 13-21: Save-A-Wife Week. 

Nov. 14: Sadie Hawkins Day. 

Nov. 15-21: Diabetes Week. 

Nov. 26: Thanksgiving Day. 


consin-Stanford football game is being 
arranged. 
Southern 


Mexico: First Tuesday of each month. 
For time and place Walter E. 
McAllister, Mexico City 11-90-00. 
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THE EDITOR'S PAGE 


Is it possible for a modest-sized processed food firm 
regularly to carry on research and development? 

Too many persons say no. Too many believe that only 
large, well-heeled corporations can afford the luxury 
of an R & D program. 

The truth is that research is not a luxury today, but 
a necessity—and that anyone can engage in it who 
knows how to count. Arithmetic, the basic tool of 
science, is available to the thousand-dollar budget as 
readily as it is to the million-dollar one. 


Study Your Methods 


Are you doing a lot of counting in your plant? One 
would assume that everybody employs this technique, if 
only for statistical quality control, to gauge the output 
of production employees and machines. And yet, just 
the other day I visited a food establishment in which 
the preparation foreman did not know that the women 
on the right-hand side of one of his inspection belts 
were handling almost twice as many carrots as those on 
the left. 

Put this counting technique to work in all stages 
of your operations. Use it, first, for comparative pur- 
poses—to see if machine A delivers more or less out- 
put than B, if trimming belt C is keeping pace with D, 
in tonnage and in quality. 

Next, using these figures as research tools, set up 
standards of productivity. Don’t choose the fastest work- 
er, because many others won't be able to keep up with 
him or her without sacrificing quality or developing 
serious fatigue. But do select several in the upper out- 
put level, and then let the rest know that wha these 
standard-bearers do is considered normal in your plant. 


Seek Improvement 

Having come this far, you now have an opportunity 
to study means for generally improving the productivity 
of your plant. 

Look first at the workers whose output shows up as 
unusually high in your tabulations. Is their excellent 
output the result of harder work, or of better techniques? 
Probably it will be due to both factors. In that case, 
watch both them and the slower ones, and find out 
what your prize workers have that the others can utilize. 

Next, look at your plant operations step-by-step, 
again using your tables of workers and worker-produc- 
tivity. Out of your total manpower, what per cent is 
used to bring the raw product to the factory, what to 
receive and unload, what to do the preparation work, 
what to inspect, and so on? If you have not broken 
down your labor usage in this way, you will undoubtedly 
be surprised to find that certain steps require an ex- 
orbitant number of workers. These are operations it 
will pay you to study carefully, to see whether or not 
general efficiency can be improved—by training, by new 
equipment, by different types of supplies, etc. 


Do-It-Yourself Research Can Be of Great Value 


Simple counting, in these ways, can pay off in a 
major improvement in your efficiency, and this is cer- 
tainly one of the most worthwhile products of research. 


Check Your Products 

Do you know what consumers really think about 
your packs? Do they feel your brand is guest quality, 
or do they buy it in spite of its color, flavor, texture 
and so on? A little counting will help you find out. 

Suppose you wish to check on your full line of prod- 
ucts. Ask the person who manages your local high 
school cafeteria if she would be willing to test your foods 
in comparison with those of a popular rival, provided 
you gave her enough of each for the purpose. Half 
the students would be given your brand, half would 
receive your competitor’s. A card in which the student 
checked off “Liked Very Much,” “Liked All Right” 
and “Didn't Like”—color-coded to identify the brand— 
would give you an unscientific but nevertheless en- 
lightening look at what the customers of tomorrow think 
about your quality. 

The same sampling methods can be used on a house- 
to-house basis. In this case, the housewife receives two 
samples, one of each brand, but with the labels removed 
and a code substituted. A week later one of your em- 
ployees calls and receives a report from the homemaker 
as to which product her family preferred, and why. 
This simple type of testing can be most valuable to 
your company, especially if you distribute the samples 
in several different types of neighborhoods, and thus 
get reactions from several income brackets. 


Look for New Foods 

Finally, it will pay you to look for new products con- 
stantly, since a great many of the companies who show 
better-than-average gains today are doing so on the basis 
of new or improved products. 

Watch the columns of your food business papers for 
new packs. Visit retail markets, especially when you are 
away from home, and note the products they show 
which are not familiar to you. Glance through the 
women’s magazines to see what their food advertise- 
ments can suggest to you. 

Then, put up a test pack from time to time, and 
sample it in your city just as you do your established 
products. This time make an estimate of what you think 
will be the retail price for the item and, in addition to 
asking your taste panel what it thinks of the pack, find 
out if the housewives would pay what will have to be 
asked for it. Add up the returns, and you'll know 
whether you have a hit or a miss. 

Start counting today, where it will count the most 
for your company. 


El Stark 
Editor 
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Salt 


@ In meat packing, baking, the making of dairy products or the proc- 
essing of any fine foods, you probably take high quality suppliers for 
granted. You can—with Diamond Crystal. 
The high uniform purity (99.95%) of Diamond ‘‘Flake”’ assures true 
salt flavor. And it is quickly soluble to bring out the best in your products. 
If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio + St. Clair, Mich. + Jefferson Island, La. 
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| in importance of the eye appeal of your 


metal packages cannot be emphasized too 
much. Today's buyers consistently reach 
for the metal package that catches the 
eye... the metal package that sells. Let 
Heekin's market research engineers tackle 
your problem and advise you on what type 
of metal package will best serve your needs. 
Heekin Cans have eye appeal . . . Heekin 


Cans make the sale. 


Product Planned 
CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS. 
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